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Some  homemakerdPi!l9*WSlS? 

they' re  up-  in  the  air  when 
■it  comes  to  meal  planning. 
But  this  f^Tiily-  job  is  a  - 
dbvm  to  earth  proposition 
compared  vjith  the  planning 
done  by  cooks  and  food 
/aanagers  vjho  prepare  the 
meals  for  our  aviators.'  Air 
Quartermaster  chefs  must 
think  in  terms  of  "up  in 
the  air. "    Scheduling  meals 
for  the  Army  Air  Forces 
requires  a  knovjledge  of  good 
nutjrition,  plus  the  ability 
to  adapt  those  rules  to  high 
altitude  flying.. 

1'iTiat  our  aviators  eat  may 
affect  the  success  of  a  flying 
mission.    Unless  all  the  men  are  able  to  work  at  peak  efficiency,  the  safety 
of  the  crew  is  endangered.    At  high  altitude,  digestive  processes  are  slow- 
ed down  by  decreased  oxygen  pressure,  by  cold  and  even  nervous  tension.  So 
the  men  must  get  carefully  selected  diets  before  and  during  flights. 

Energy  Foods  Needed 

The  Air  Quartermaster  in  Washington  has  worked  out  special  menus  that  are 
followed  by  cooks  in  the  field  kitchens  where  our  air  forces  are  located. 
Carbohydrates. . .the  starch  and  sugar  f oods. . .form  a  dominant  part  of  pre-  ' 
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flight  and  in-flight  meals.    These  foods  digest  rapidly  snd  easily  and 
make  energy  quickly  available.    Bread,  potatoes,  noodles,  spaghetti, 
and  macaroni  are  favorites.    Su^r  is  obtained  in  desserts, .  .cakes, 
cookies  and  puddings, jams  and  jellies. 

Vegetables  for  air-borne  meals  must  be  well-cooked.  V/hen  the  cells  ?re 
broken  down  by  cooking,  the  vegetables  are  more  easily  digested.  Ones 
in  popular  use  are  carrots,  string  beans,  tomatoes,  squash,  sweet  potatoes, 
peas  and  spinach.    The  bulky  vegetables  v;ith  a  large  percentage  of  cellu- 
lose... such  as  cabbage  and  brussels  sprouts. . .are  avoided  in  excessive 
quantities  for  flight  meals.    But,  of  course,  the  aviators  can  have  them 
when  they  return  to  base. 

Other  foods  generally  avoided  for  those  air-borne 
dinners  are  fats  and  proteins.    Fatty  foods  are 
slow  to  digest.    Protein  foods,  too,  have  "stay- 
ing" qualities  and  are  used  sparingly.  Hor'ever, 
some  meat,  fish,  poultry,  eggs . or  milk  are  includ- 
ed to  make  the  meal  more  attractive  and  palatable. 

Fruits  are  preferred  canned  or  stewed.  Raw  fruits  with  a  high  fibre 
content  are  off  the  list  of  high-altitude  foods,    -c^lenty  of  drinking 

water  and  'liquids  "  are  on  the  "must"  list. 

'  •       ■    .  '  ■'  '■V  '-k--'' 

They  Get  Their  Basic  Seven  , . ,  ■ 

Any  deficiency  in  the  diet  ts  made  up  vjhen  aviators  return  from  a  flight. 
It's  not.  necessary  and  sometimes  not  practical  to  reach  a  balance  with 
every  meal, '  but  the  balance  during  an  over-all  period.     such  as  an  entire 
day. . .  is  always  adequate  for  our  flying  men. 

As  for  hovj  t hps e  meals-  are  prepared,    ''hen  a  mission  is  scheduled,  the 
flight  field  kitchen  is  called.    The  food  manager  is  given  the  number 
of  meals  ire  quired  and-  th^  time  when  the  food  will  be  picked  up,  Since 
food  that  goes  on  flight  must  be  of  peak  quality,  it's  usually  not  pre- 
pared more  than  two  h-ours  ahead  of  flight  time. 

JtVs  packed  in  i:nsulatBd,  immaculately  clean  cab- 
.  ,     inets.    These  cabinets^ — or  food  wamers--are  17  . 
■■'1     ' inches  square;' by- 11  inches  deep.    Each  holds 

■  enough  food  and  hot  drinks-  for  six  men.     In  t'he  , 
top  drawer  of  the  cabinet  are  stored  silverware  .  • 

and  foods  that  -are  to  be  eaten  cold. .  .  sandwiches , 
fruit,  cake.    The  rest  of  the  cabinet  is  electric- 
ally heated.    The  upper  section  of  the  heated 
compartment  holds  six  1-pint  beverage  cups  for  , 
coffee  or  hot  drinks  and  six  l-pin't  cups  for 
soup.    The  lov/er  half  contains  six  partitioned 
food  trays,  ■  •  >   •  • 

And  here's  a  sample  menu. ..  tomato  soup,  Swiss  steak,-  potato  cakes', 
buttered  peas,  rolls,  apple  cobbler  and  coffee. 


COMMDN  lENOMINATCR 


"T/ax  the  floors  this  raorning?    Did  Johnny  take  his  vitamins  before  he  went 
to  the  store  for  the  fly  paper?"    Those  could  be  quite  ordinary  questions 
in  the  minds  of  a  number  of  your  listeners  on  any  spring- 
time housekeeping  day,  3? 

"Polish  the  silverv/are.    Sharpen' a  lead  pencil.  Get 
some  water  colors  for 'the  youngsters.    7Jonder  if  the  man 
is  cbmirig  to  repair  that' chipped  place  in  the  sink?" 
Nothing  exciting  about  things  like  that. ,  .but ,.  .whether 
■  you're  surprised  or  not, . .everyone  of  the  items  we  have 
mentioned  does  have  something  in  common.    And  that  some- 
thing is  so  close  to  home  that  folks  just  do  it  as  a 
matter  of  course,  or  (we  hate  to  say  it)  overlook  it 
completely. 

What  we're  driving  at  is  that  everyone  of  the  items  we 
ment  ioned, ..  floor  vjax,  vitamins. .  .fly  paper,  silver 
polish,  lead  pencils,  water  colors,   enamel,  cement  and 
many,  many  more  require  fat,  or  its  by-products  in 
manufacture.     Yes,  even  vitamin  capsules  contain  nico-  '"r 
tinic  acid  and  the  capsules  themselves  are  made  from 

a  fat  by-product,  too.    All  this  is  a  round  about  vjay  '   >  ^ 

of  stressing  the  importance  of  household  salvage  of  fats.  l-^i^-i^.-Jit-vU.. 

Fat  you'll  Want  to  Accumulate 

Cur  peace  time  sources  have  been  cut  off  by  the  war  in 
the  Pacific,  so  ive  must  make  up  our  deficit  here  at  home.    Home  needs 
are  small  compared,  to  requirements  for  fats  and  oils  in  the  prosecution 
of  the  war.    Explosives,  vaccines,  industrial  and  domestic  soaps,  end 
even  the  drawing  of  highly  strategic  copper  vjire  and  shell  casings  are 
dependent  on  a  product  which  can  be  furnished  right  from  your  listener's 
kitchens.    And  vjhile  we're  on  the  subject,  it's  good  to  bear- in  mind 
that  no  practical  homemaker  is  going  to  overlook  the  four  cents  and 
two  red  ration  points  she  can  get  from  her  grocer  for  every  pound  of 
salvaged  fat  she  delivers  to  hLm.   ' 

'THE  LAY  OF  THS  LAJID 

.You  can  get  a  slant  on  what  gardeners  are  interested  in,  these,  days 
from  the  questions  pouring  in  fo  Victory  Garden  Headquarters  in 
Washington,  D.  C.  ' 

"Give  me  land,.,"  seems  to  be  the  theme  song  of  many  gardeners  novj. 
And  Victory  Garden -Headquarte.rs  refers  these  gardeners  to  local  victory 
garden  chairmen,  to  local  radio  programs  on  gardening  and-  to  garden 
pages  of  local  newspapers,    llany  cities  have  a  victory  garden  center, 
an  office  of  volunteer  or  city  employed  workers,  to  put  would-be 
gardeners  in  touch  with  vacant  plots.    Maybe  -there's  such  a  headquarters 
in  yo.ur  city. ,   If  there  is,  it  would  be  helpful  if  you  would  tell  your 
listeners  about  it. 
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Know  Y'Jhat  You*re  Doing 

Whet's  the  right  time  to  plant  tomatoes  or 
beans  or  corn?    This  depends  entirely  on 
the  locale-.     Judging  from  the  questions  com- 
ing in,  your  listeners' 11  like. to  hear  you 
say:     "This  is  a  fine  time  to  put  out.  those 
tomato  plants,  etc,''    Or  perhaps  a  word  of 
warning  such  as:  "Don't  be  fooled  by  early 
spring  weather  we've  had'.    Be  sure  the  danger 
of  killing  frost' is  past  before  setting  out 
tender  plants  such  as  tomatoes  and  peppers," 
Information  about  when-to-plant-what  can  be 
had  from  experienced  gardeners  in  your  area 
or  from  the  state  college  of  agriculture's  garden  bulletin. 

How  much  fertilizer  do  I  need  for  a  small  garden?    That's  only  one  question 
about  fertilizing.     The  ansi^jers  to  questions  like  this  vary  in  different 
parts  of  the  country.    Here  again  you  can  get  the  ansv.'ers  for  your  locality 
from  the  garden  bulletin  of  your  state  agricultural  college  or  from  the 
local  victory  garden  leader  in  your  town. 


JARFUL.  JARGON 


If  you've  wondered  about  home  food  preservation  in  194-5.     "There  will 
be  a  need  for  every  garden  and  for  all  of  the  home  canning  that."Ga-n  be 
done  this  year*"    That's  VJFA's  Judge  Marvin  Jones  speaking.     And  Judge 
Jones  goes  on  to  say,   ''These  tviin  projects  in  the  home 
will  help  relieve  the  problem  of  inadequate'  labor  for 
production  and  for  processing  and  will  help  relieve 
the  burden  of  wartime  transportation.     The  surest  vjay 
to  guarantee  a  full  supply  of  fruits  and  vegetables 
for  home  use  iS  to  grov?,  a  garden  and  do  as  much  home 
canning  as  possible,.". 


...V/ith  Flying  Color& 


«  -  .1 
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Last  year,  seven  out  of  every  ten  households  in  the 
nation.  ..or  about  24,800,000  households ..  .preserved  ■ 
fruits  and  vegetables,  according  to  a  survey  made  by 
the  Bureau  of  Agricultural  Economics.     In  all,  these  households  put  up 
a  total  of  almost  three  and  a  half  billion  quarts.  '  And  that  home-canned 
food  accounted  for  nearly  half  the  canned  vegetables  and  for  tvjo-thir'ds 
of  the  canned  fruits  that  m.ade  up  our  total  civilian  supply  of  carjied 
goods.     Thanks  to  home  canners,   there  i-^as  more  food  not  only  for  the 
people  at  home,  but  also  for  our  Armed  Forces  and  our  Allies, 


This  year,  the  need  for  hom^  food  preservation  is  even  .yxeater  than  it 
vjas  in  1944,    The-  supply  of  commerdially  canned  fruits  and  vegetables 
available  to  civilians  is  less  than  at  any  time  during  the  vjar. 
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Even  after  the  wRr  in  Europe  is  "over ,  the  demand  for 
canned  foodstuffs  vjill  continue  to  be  great.  T'JEA 
will  continue  to  set-aside  part-  ofv-tliB.- co-inmerc ial 
pack  to -meet,  military  j-equirements  on  the  Pacific 

.front..   That-'s  iwhy.home  cahhihg  is  one  of "the-most..  '• 
important  rartime  programs  on  the- 1945  home  front. .. 

..It's.^up  .to  the  home,  c.anner  to  help  fill  the  gap 
beti/v^en  supply  and  demand.    Home  cahners  are  -asked 
to  do -an  eyen-bett.er  job  .than  they  did-  in  1944..- 

The  BAE  survey  shoivs.  that,  about  tliS  same  number  of  home  canners  who  pre- 
served food  In  1944.vjill  do  so  again  in  "1943.     In  addition,  there's  a  . 
sizeable  group  undecided  whether '  to- ;put  up  any  foods  at  home.     Aa  increase 
in  home  canning  -vj  ill  depend  on  this  group.     If 'these  women  realize  the 
urgent  need,-  we  knov.i  what  their  decision  vjill  be.     You  can  help  by  telling 
your  listeners  how-  important  it  is  that  they  do  their  part  in  the  home 
food  preservation  program  this  year. 

SOME  SPRING  SHOOTING 

Favorable  spring  weather  is  inspiring  the  asparagus  perennial  ■,-  -    :  . 

to  do  a  bit  of -early  shooting.    You  know,'  it's  not  the  fruit  of  .. 
the  asparagus  that  is  eaten.  ..but  the  young  shoots  which  come 
from  the  fleshy  root.  -  The  root  is  a  perennial  and  it  throws 
out  fresh  stalics  from  eyes. .  .rather  like  the  eyes  of  a  potato. 

Getting  An  E^rly  Start  -  ■  • 

Ordinarily  most  of  the  asparagus  on  the  nation's  markets  this 
early  would  be  from  California.     This  state  produces  over  half 
of  the  country's  commerciai  crop,  and  April  is- one  of  the 
peak  monthsfor  shipment.  '        '  ■  '  ■ 

This  year. .  .because  of  baLny  spring  days  in  the 
Atlantic  Coast  states,  South  Carolina,  Georgia, 
New  Jersey  and  Pennsylvania  have  started-  their 
asparagus  to  market  much  earlier.  Normally, 
April  is  the  big  month  for  South  Carolina  a;nd 
Georgia  asparagus, with  New  Jersey  and  Pennsyl-  - 
vania  active  in  May.     This  earlier  start-  in  New 
Jersey  and  Pennsylvania  vjill  provide  a  longer' 
season  for  asparagus  if  grovjing  weather  con- 
tinues favorable. 

During  May ^ and  June,  producing  sections  in  Illinois,  Indiana,  Michigan 
and  Ohio  provide- a  large  portion  of  .supplies  -for  that  territory. .  .w  ith 
Washii5gton  and-:  Oregon  then  taking  care'  of  -'the  Pacific  NorthiAJest  market. 
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PEPPERED  VOBIB 

Pepper  supplies  for  194-5  are  belovj  those  of  last  year.  So  this  spice 
will  continue  under  tighter  regulation  by  the  War  Food  Administration. 


4kj 
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Our  pepper  comes  from- the  Netherlands  East  Indies 
and  India,  and  the  vjar  YJith  Japan  has  cut  off 
shipments  from  the  N.  E.I.  While  the  war  has  not 
entirely  prevented  shipment  from  India,  the  ex- 
portable quantity  of  pepper  is  small  and  a  limit- 
ed quantity  for  military  use  only  is  to  be  ex- 
pected.    Fortunately  there  vjere  large  stocks  of 
pepper  on  hand  in  this  country  when  the  war  broke 
out,  and  by  portioning  them  out  we  have  been  able 
to  meet  essential  needs-  for  this  spice  during 
the  last  three  years. 


Pepper-Uppers  De -Peppered 

Distribution  is  done  by  spice  packers  who  work  under  a  quarterly  quota 
set  up  by  the  Ti[ar  Food  Administre tion.  If  you've  noticed  a  scarcity  of 
pepper  on  your  grocer's  shelves,  it's  because  our  inventory  supplies  have 
been  gradually  reduced,  and  so,  in  turn,  have  the  quotas.     During  April, 
May  and  June,  packers  are  allowed  to  distribute  to  civilian  channels  and 
food  processors  only  23  per  cent  of  the  amount  they  sold  during  these 
same  three  months  in  1941. 

TRAVEL  "ROOTS" 


Bunched  beets  from  Texas  ere  still  traveling  the  pro- 
duce trails  of  the  country  in  goodly  number. 

Beets  are  one  of  the  few  garden  vegetables  that  can  be 
eaten  en  toto — leaves  and  root.     Originally,  only  the 
leaves  were  eaten  as  "greens','  but  as  the  result  of 
gradual  cultivation  the  sise  and  sweetness  of  the  roots 
have  been  increased.    Now  v;hile  it  s  the  beet  root 
that  is  the  chief  production  feature  of  this  crop,  the 
leaves — especially  the  young  tender  ones--should  not 
be  overlooked.    They're  a  good  source  of  Vitamin. A, 


SHREDS  OF  CARROIS 


Carrots  from  Texas  and  California  are  in  the  bumper  crop  list  right 
now.    Besides  their  abundant  amounts  of  Vitamin  A,  carrots  are  also  a 
fairly  good  source  of  niacin,  riboflavin,  calcium  nnd  iron.    The  in- 
creased popularity  of  carrots  in  the  last  few  years  might  well  be 
justified  by  nutritive  value  alone. 


For  variety  in  serving,  you  might  wish  to  tell  your  listeners  to  cook 
crrrots  vjith  the  outside  leaves  of  celery.    And  shredded  carrots  and 
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cabbage  make  a  simple  salad  that's  in  season  throughout  the  year»  But 
stress  shredding  these  vegetables  as  near  serving  time  as  possible  to 
conserve  food  value. especially  Vitamin  G. 


CAP  ON  THE  MILK  BOTTLE 


3- 


Even  though  we're  nearing  our  season  of  flush 
milk  production,  the  V/ar  Food  Administration  is 
going  to  continue  limitations  on  the  amount  of 
milk  and  cream  that  may  be  sold  to  civilians. 
These  sales  quotas  will  be  necessary  so  that 
any  increase  in  milk  production  can  be  diverted 
to  making  more  butter,  cheese  aid  evaporated  milk. 

These  limitations  on  fluid  milk  vjill  not  be 
noticed  too  much  because  milk  sales  are,  set  at 
an  all-time  high.    You'll  remember,  fluid  milk 
and  cream  sales  in  all  major  cities  of  the  nation 
are  under  quotas.    At  present  most  dairies  can 
deliver  110  per  cent  of  the  fluid  milk  they  sold 
in  June,  1943. ..a  high  month  for  civilian  use. 


r 
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Cream  sales  in  most  markets  are  now 
at  90  per  cent  of  the  June,  194^ 
base  period.    If  milk  and  cream 
sales  should  increase  novj  over  that 
base  period,  it  would  mean  a  re- 
duction in  civilian  supplies  of 
manufactured  dairy  products.  ^5^; 

In  some  areas,  of  course,  during  "V-A 
the  flush  spring  milk  production 
period,  there  may  be  more  milk 
than  local  manufacturing  plants 
can  handle.    If  this  develops, 
then  the  War  Food  Administration 
will  permit  dairies  to  adjust 
their  milk  and  cream  sales  quotas  upward  during  May  and  June.    There  are 
no  restrictions  on  the  amount  of  cottage  cheese  that  can  be  made. 


—  tUJ- 


Reasons  Why /' 


If  you  wonder  why  sales  quotas  must  be  strictly  observed  here  are  some 
figures.     The  War  Food  Administration  says  tiat  war  needs  for  all  dairy 
products  in  1945  will  take  about  21  billion  pounds  of  milk  out  of  a  pos- 
sible record  production  of  120  billion  pounds.    Fluid  milk  and  cream 
consumption  by  civilians  vjill  probably  take  another  55  billion  pounds. 
This  is  10  billion  pounds  more  milk  than  was  used  by  civilians  in  pre- 
war years.    Thus  only  about  44  billion  pounds  will  be  left  for  all  other 
dairy  products. ., as  com.pared  with  60  billion  pounds  used  this  way  in 
pre-war  years. 
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FRESH  FOOD  ROUNDUP 


Plenty  of  fresh  vegetables,  cooked. ..or  raw  in  spring  salad  bowls... 
should  help  take  a  little  of  the  sting  out  of  the  meat  shortage  for 
your  homemakers  these  days.    So. you  might  suggest  that  they  tuck 
away  the  meat  files  and  dust  off  their  casserole,  salad  and  combina- 
tion vegetable  recipes  for  variety  in  their  menus.    Here  are  some  of 
the  varieties  they'll  have  to  work  with:    good  supplies  of  cabbage, 
rolling  in  from  South  Carolina,  Georgia,  Florida  and  Alabama,  of 
good  quality  and  selling  at  comparatively  cheap  prices .. .fair  quanti' 
ties  of  reasonably  priced  carrots .. .moderate  supplies  of  squash... 
light  but  adequate  supplies  of  turnip  and  mustard  greens  and  kale. 

Then, ..best  of  news  is  the  increased  supply  of  Irish  potatoes,  now 
plentiful  on  most  Southern  markets  and  more  reasonably  priced  than 
they've  been.    Sweet  potatoes  continue  in  good  supply  at  reasonable 
prices.    Yellow  onions  are  low  in  price,  though  not  quite  as  plenti- 
ful as  they've  been  for  the  past  several  weeks.    Green  onions  are 
still  moderate  in  supply ,. .and  they'll  do  wonders  towards  jazzing 
up  the  salad  bowl.  •   -  . 

Snap  beans. . .though  a  little  high  priced  due  to  the  heavy  demand... 
are  in  moderate  supply.    Then,  your  listeners  should  be  able  to 
find  light  supplies  of  eggplant,  sweet  peppers,  radishes  and  English 
peas.    Celery  they'll  find  in  lighter  supply  end  higher  price, 
since  the  v/inter  crop  is  past  its     peak  and  spring  celery  is  just 
getting  started  raarketward.    Tcmatoes,  though  liberal  in  supply, 
continue  high  in  price  for  good  quality. 

Fruit  bowl  centerpieces  won't  change  in  appearance  much  this  week... 
with  oranges  still  taking  the  spotlight  as  best  buys.  Grapefruit 
are  in  adequate  supply,  and  there 're  plenty  of  small  sized  apples 
available,  though  the  quality  on  many  of  them  is  not  the  best.  • 

^'  ^    ^  '  ^    *    *    ^    ¥r    ^    *    *    *  -5; 

The  Fresh  Food  Roundup  is  based  * 

on  general  supplies  and  movements  * 

of  fruits  and  vegetables.    It's  * 

advisable  to  check  on  local  mar-  *  . 
kets  to  make  sure  these  products 

are  available  in  your  community.  * 

*  -  ^  Ji#    ■  ■)«•      *■  ^      ^.  *  * 


* 

4t 


A  Service  for  Directors 
of  Women's  Radio  Programs 


^  R  A  R  Y 

SERIAL  RECORD 
Hrf^27i944  i!r 

I  OCmiMENT  OF  AGRICULTURE 


Atlanta  3,  Georgia 
April  14,  1945 


R a3ia  Ro u n d-u p 


♦  ♦  ♦ 


APRIL  CROPS  TIP 

National  crop  prospects  are  better  right  now  than  a 
month  ago,  according  to  the  monthly  report  of  the 
USDA  Bureau  of  Agricultural  Economics, 

The  1944-45  orange  crop  is  estimated  to  be  a  record 
of  almost  107  million  boxes,  4  percent  more  than  last 
year  and  23  percent  larger  than  the  1942-43  crop.  Of 
this  total,  43  percent  will  be  early  and  mid-season 
varieties,  and  57  percent  Valencias.     In  Florida  right 
na-;  the  demand  for  all  citrus  fruits  continues  keen 
betvjeen  processing  plants  and  fresh  fruit  markets. 


For  More  Jams  and  Jellies 

As  for  other  fruits,  i^ril  1  prospects  were  good  across  the  country.  In 
the  ten  Southern  early  peach  states,  blooiiEwere  two  to  three  weeks  earlier 
than  usual  and  the  set  of  fruit  exceptionally  heavy.     Frost  between  April  1 
and  7  caused  some  damage, ..the  extent  not  known  as  yet.    The  unusually  warm 
spring  Tjeather  nearly  everywhere  east  of  the  Rockies  brought  plum,  and 
cherry  trees  into  full  bloom  as  far  north  as  the  fruit  sections  of  south- 
western Michi;,an.    Here  again,  frost  damage  since  April  1  has  been  variable 
according  to  elevation  and  other  geographical  features. 

With  the  early  spring,  both  milk  and  egg  production  appear  to  have  averaged 
higher  during  Iferch  than  at  the  same  season  in  any  previous  year.  It's 
interesting  to  note  that  the  increase  was  in  yield  per  cow  and  hen  rather 
than  an  increase  in  the  herd  or  flock  size.    As  stocks  of  feed  grain  and 
wheat  on  farms  are  at  high  levels,  production  of  livestock  and  livestock 
products  should  continue  heavy.     The  vjinter  wheat  crop  is  nov/  estimated  at 
863  million  bushels. ..  the  largest  ever  in  prospect. 


IA#      O^Lice  of  Ifcrketing  Services 

war  Food  Adminlsfrafion 


AT  TEiE  DAIRY  COUITTER 


Butter,  cheese  and  evaporated  milk  supplies  for  civilians  v;ill  be  about 
the  same  during  ^pril,  Ivlay  and  June  as  they  vjere  the  past  three  months. 
Even  though  milk  production  is  now  nearing  the  flush  season  and  more  of 

these  dairy  products  will  be 
manufactured,  larger  war  re- 
quirements for  them  will 
balance  the  increase  in 
production. 


"Jhy  be  specific  about  the 
three-month  period?  Well, 
April  through  June  is  the 
second  quarter  in  our  food 
"allocation".,  .or  food  por- 
tioning-out  system.  TJhen 
our  food  supplies  were  large 
in  relation  to  demand,  we 
v;ent  along  knovjing  all  re- 
quirements could  be  met.  But 
wit.h  wartime  demands  much 
larger  than  supplies,  it 


became  necessary  to  budget  our  food  distribution.    Novj,  allocations  are 
tentatively  made  for  a  year  by  the  War  Food  Administration  giving  first 
consideration  to  essential  food  requirements  of  the  armed  forces  of  the 
United  States.    The  allocations  also  assure  the  home  folks  adequate  diets. 
Food  requirements  of  the  armed  forces  and  civilians  of  our  allies  are  met 
as  far  as  shipping  facilities  and  our  supplies  will,  permit.  Since  changes 
may  be  needed  as  m.ilitary,  supply, ^  shipping  and  other  conditions  require, 
allocations  on  each  of  our  foods  are  made  "firm"  every  three  months. 


Spread  Your  Butter  Thin  ...... 

The  creamery  butter  allocation  for  this  period  vjill  be  slightly  smaller 
than  in  the  first  quarter.    ';hile  there  will  be  i"ore  farm  butter  produced, 
it.  is  generally  consujiied  locally    and  won't  increase  urban  supplies.  Cream 
ery  butter  production,  though  showing  some  seasonal  increase,  is  lover  thi 
spring  than  in  any  spring  for  the  past  I5  years. ., largely  because  there 
are  such  urgent  requirements  for  vjhole  millt  in  the  manufacture  of  cheese, 
dried,  evaporated  and  condensed,  milk.     Of  the  smaller  quantity  that  vjill 
be  produced,  vjar  agencies.,  .principally^  the  mil ita r^.-, . .must  take  a  larger 
share. 

The  allocation  of  evaporated  milk  for  civilians 
vjill  be  the  same  in  the  second  quarter  of  1'^^^ 
as  in  the  first.    Hovjever,  civilians  received 
more  evaporated  milk  than  vas  allocated  for  the 
Januarj?-  through  .March  pc;riod...in  part  because 
of  substantial  increases  in  production.    Novj,  if 
non-civilian  claimants  take  all  but  the  a.rount 
allocated  to  civilians  this  quarter,  the  quantity 
for  civilians  may  be  smaller  than  in  the  three 
months  just  past. 


The  government  will  be  buying  more  cheddar  cheese  for  the  next  three 
months.    But  because  production  is  increasing  seasonally,  civilian 
supplies  are  expected  to  be  the  same  as  for  the  past  three  months. 


Bright  Spot 


Civilian  supplies  of  fluid  milk  and  cream,  cottage  cheese  and  ice  cream 
are  not  formally  allocated.    The  very  perishable  nature  of  these  dairy 
products  takes  them  out  of  the  food  groups  that  can  be  shipped  abroad. 
So  with  the  flush  milk  season  approaching,  civilian  supplies  of  these 
foods  are  going  up  this  quarter.     In  fact,  we  may  expect  even  more  of 
these  products  than  in  the  same  perio^  last  year. 


RICE  SHARES 

Before  you  broadcasters  give  data  on  rice  puddings  or  . 
perhaps  rice  vjith  creamed  vegetables,  you  may  want  to' 
check  on  rice  supplies  in  your  locality.    The  amount  of  /(-*^.v) 
rice  that  vnill  be  distributed  to  U,  S.  civilians  for  the      j^-^^,  '—yji-^ 
current  three  months  is  less  than  in  the  three  months 
just  past.     The  War  Food  Administration  says  that...  on   f^,^yr<J  L^J 
a  per  capita  basis  for  the  whole  year. ..  civilian  supplies  'y  .J^,r 


will  average  a  little  over  four  pounds  in  comparison  /f 
vjith  about  six  pounds  in  194-4- .  ^      .  ' 

The  reason  for  the  cut  is  the  urgent  need  for  more  rice  -  -u^'^-^^  -  • 
in  the  liberated  areas,  such  as  the  Philippines.  The 
Japanese  are  occupying  Far  Eastern  territories  vjhich,  before  the  war. 
produced  90  per  cent  of  the  rice  entering  vjorld  trade  markets. 


This  has  meant  shortages  for  the  United  Nations... 
shortages  becoming  more  pressing  as  new  terri- 
tories are  liberated  which  used  to  depend  on 
the  Enr  East  for  their  imports. 

The  production  of  rice  this  year  from,  all  rreas  open  to  the  United  Nations 
is  about  the  same  as  last  year.     On  the  other  hand  the  liberation  of  new 
territories  in  Europe  and  the  Far  Enst  hcs  increased  requirements.  So 
civilians  in  the  United  States  and  in  the  United  Kingdom  v;ill  take  a  cut 
in  their  rice  share  to  help  relieve  food  shortages  in  the  liberated  areas. 
Rice  is  basic  in  the  diet  of  people  in  the  Philippines  and  other  Pacific 
areas,  and  there  are  no  substitutes  for  rice  vjhich  are  acceptable  to  these 
people. 


TREES  OF  1^.50 RISS 

During  com-ing  months.. ,  every  community  in  the  country  w-ill  be  discussing 
war  memorials.    As  you've  probably  noticed.     there '  s  a  trend  toward  living 
memorials.    And  one  idea  thrt  's  gaining  in  popularity  is  thit  of  a  comnunity 
forest  as  a  memori- 1  to  the  war  dead.  ■ 


AT  TEiE  DAIRY  COUITTER 


Butter,  cheese  and  evaporated  milk  supplies  for  civilians  v;ill  be  about 
the  same  during  ^pril,  Ivlay  and  June  as  they  viere  the  past  three  months. 
Even  though  milk  production  is  now  nearing  the  flush  season  and  more  of 

these  dairy  products  will  be 
manufactured,  larger  vjar  re- 
quireraents  for  them  xvill 
balance  the  increase  in 
production. 


'Thy  be  specific  about  the 
three -mo  nth  period?  Well, 
April  through  June  is  the 
second  quarter  in  our  food 
"allocation" ,.  .or  food  por- 
tioning-out  system.  TJhen 
our  food  supplies  v;ere  large 
in  relation  to  demand,  we 
went  along  knovjing  all  re- 
quirements could  be  met.  But 
vait.h  wartime  demands  much 
larger  than  supplies,  it 
became  necessary  to  budget  our  food  distribution.    Now,  allocations  are 
tentatively  made  for  a  year  by  the  War  Food  Administration  giving  first 
consideration  to  essential  food  requirements  of  the  armed  forces  of  the 
United  States.    The  allocations  also  assure  the  home  folks  adequate  diets. 
Food  requirements  of  the  armed  forces  and  civilians  of  our  allies  are  met 
as  far  as  shipping  facilities  and  our  supplies  will,  permit.  Since  changes 
may  be  needed  as  military,  supply,,  shipping  and  other  conditions  require, 
allocations  on  each  of  our  foods  are  made  "firm"  every  three  months. 


^ 


Spread  Your  Butter  Thin 

The  creamery  butter  allocation  for  this  period  will  be  slightly  sm.aller 
than  in  the  first  quarter,    '.hile  there  ivill  be  r.ore  farm  butter  produced, 
it.  is  generally  consujned  locally    and  won't  increase  urban  supplies.  Cream 
ery  butter  production,  though  showing  some  seasonal  increase,  is  lo'."er  thi 
spring  than  in  any  spring  for  the  past  15  years. .. largely  because  there 
are  such  urgent  requirements  for  v.'hole  millc  in  the  manufacture  of  cheese, 
dried,  evaporated  end  condensed,  milk.     Of  the  smaller  quantity  that  v.'ill 
be  produced,  v/ar  agencies.,  .principally  the  mil ita r^r. . .must  take  a  larger 
share. 

The  allocation  of  ovaporated  milk  for  civilians 
v.'ill  be  the  same  in  the  second  quarter  of 
as  in  the  first.    However,  civilians  received 
more  evaporated  milk  than  v^as  allocated  for  the 
Januarj?-  through  March  period. ..  in  part  because 
of  substantial  increases  in  production.    Novj,  if 
non-civilian  claimants  take  all  but  the  amount 
allocated  to  civilians  this  quarter,  the  quantity 
for  civilians  may  bo  smaller  than  in  the  three 
months  just  past. 
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The  government  will  be  buying  more  cheddar  cheese  for  the  next  three 
months.    But  because  production  is  increasing  seasonally,  civilian 
supplies  are  expected  to  be  the  same  as  for  the  past  three  months. 


Bright  Spot 

Civilian  supplies  of  fluid  milk  and  cream,  cottage  cheese  and  ice  crean 
are  not  formally  allocated.    The  very  perishable  nature  of  these  dairy 
products  takes  them  out  of  the  food  groups  that  can  be  shipped  abroad. 
So  with  the  flush  milk  season  approaching,  civilian  supplies  of  these 
foods  are  going  up  this  quarter.     In  fact,  we  may  expect  even  more  of 
these  products  than  in  the  same  perioc^  last  yeai'. 


RICE  SHARES 


Before  you  broadcasters  give  data  on  rice  puddings  or 
perhaps  rice  vjith  creamed  vegetables,  you  may  want  to' 
check  on  rice  supplies  in  your  locality.    The  amount  of  '\z^\') 
rice  that  x'^jill  be  distributed  to  U.  S.  civilians  for  the     ^-^j^  ^■•'-v^-^'" 
current  three  months  is  less  than  in  the  throe  months 
just  past.     The  War  Food  Administration  says  that...  on   /^^yXJ  L^J 
a  per  capita  basis  for  the  whole  year. ..  civilian  supplies 
will  average  a  little  over  four  pounds  in  comparison 
with  about  six  pounds  in  1944. 

The  reason  for  the  cut  is  the  uigent  need  for  more  rice  -u^'^-^^  -  • 
in  the  liberated  areas,  such  as  the  Philippines.  The 
Japanese  are  occupying  Far  Eastern  territories  vi/hich,  before  the  war. 
produced  90  per  cent  of  the  rice  entering  v/orld  trade  markets. 


/ 


This  has  meant  shortages  for  the  United  Nations... 
shortages  becoming  more  pressing  as  new  terri- 
tories are  liberated  which  used  to  depend  on 
the  Fnr  East  for  their  imports. 

The  production  of  rice  this  year  from  all  rreas  open  to  the  United  Nations 
is  about  the  same  as  last  year.     On  the  other  hand  the  liberatioh  of  new 
territories  in  Europe  and  the  Far  Enst  hcs  increased  requirements.  So 
civilians  in  the  United  States  and  in  the  United  Kingdom  vjill  take  a  cut 
in  their  rice  share  to  help  re!lieve  food  shortages  in  the  liberated  areas. 
Rice  is  basic  in  the  diet  of  people  in  the  Philippines  and  other  Pacific 
areas,  and  there  are  no  substitutes  for  rice  vjhich  are  acceptable  to  these 
people. 


TREES  OF  lfi3»RIES 

During  coming  months.. . every  community  in  the  country  will  be  discussing 
war  memorials.    As  you've  probably  noticed.     there '  s  a  trend  toward  living 
memorials.    And  one  idea  thrt  's  ga  ining  in  popularity  is  that  of  a  community 
forest  as  a  memorial  to  the  war  dead.  ■ 
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Many  coinmunities  have  already  made  plans  for  their  inemorial  forests.  These 
arrangeiTBnts  vary  widely  because  they  are  fitted  to  local  conditions.  And 

some  are  adaptations  of  the  forest  idea. 
For  exaniple,  New  Jersey  garden  clubs  plan 
to  set  out  dogvjood  trees  on  the  roadsides. 
A  12-acre  grove  of  redv;ood  trees  vjill  be 
the  mr  memorial  of  one  California  community. 

What  To  Do 

Reports  of  the  plans  and  a  growing  number 
of  requests  for  information  on  community 
forests  are  coming  to  the  Forest  Service, 
U.  S,  Department  of  Agriculture.    Club  and 
civic  leaders  are  asking  about  procedure  in 
buying  land... and  the  need  for  special 
local  ordinances. ..  the  expense  of  manage- 
ment, upkeep  and  protection  of  such  forests.     They  vjant  to  know  what  species 
of  trees  are  best  adapted. .  .vjhere  to  get  seedling  trees. .  .vjhen  to  plant. 

For  a  program  on  community  forests  as  war  memorials, 
you  can  get  much  information  from  your  state  forest- 
er, Extension  and  local  farm  foresters,  and  the 
county  agricultural  agent. 

In  addition  you  may  v.ant  a  complete  list  of  suggestions  for  the  establish- 
ment and  m.aintenance  of  a  comjnunity  forest.    You  may  get  a  copy  of  the  list 
free  by  writing  Forest  Service,  U.  S. Department  of  Agriculture,  ^'Jashington  25, 
D.  C, — or  by  writing  the  Regional  Forest  Service  Office  at  Glenn  Building, 
Atlanta,  Georgia. 


MEALS  TTITH  I  IILSAGS 


A  billion  pounds  of  food.,  .that's  the  amount 
the  school  kids  of  this  nation  will  have  eaten 
by  June  under  VJar  Food  Administration's  School 
Lunch  Program  for  this  year.     If  your  listen- 
ers find  it  hard  to  visualize  a  billion  pounds 
of  food,  you  might  tell  them  it's  enough  to 
fill  a  string  of  box  cars  stretching  from  New 
York  to  Washington,  D,  C. 

lA'hat's  more,  that's  a  billion  pounds  of  food 
produced  by  American  farmers  and  handled  by 
American  tradespeople.    Some  of  it  included 
"emergency"  foods  that  had  to  be  marketed 
fast  to  avoid  vjaste.    For  example,  many  of 
the  hurricane  apples  that  threatened  to  glut 
the  mc.rkets  last  fall  after  the  hurricane 
Swept  the  Atlantic  seaboai^  were  moved  through 
the  School  Lunch  Program  to  hungry  youngsters. 
Among  other  things... the  program  used  plenti- 
ful onions  from  the  North  and  West ...  southern 
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sveet  potatoes  in  abundance. .  .thousands  of. bushels  of  snap  beans,  many 
of  them  canned  at  community  centers  for  wintertime  school  lunches. 

Despite  the  sizeable  food  figure,  I'lYA  estimates  there  are  still  millions 
of  youngsters  who  need  hot  lunches  at  school.  ..  some  of  them  kids  whose 
whole  lunch  consists  of  popcorn  or  pickles  or  sweets  and  pop  or  a  favorite 
food  that. ..  however  good  in  itself ...  doesn' t  give  the  youngster  the 
nutrition  he  needs. 

Under  the  present  set-up,  WFA  will  under.vrite  a  school  lunch  program  up 
to  nine  cents,  depending  on  the  type  of  lunch  the  school  serves.  Always 
the  school  lunch  is  a  comjminity  project,  sponsored  by  civic  organizations— 
PTA's,  American  Legion  groups,  Rotary  and  Kivjanis  Clubs,  and  the  like. 

If  any  of  your  listeners  are  interested  in  the  details  of  the  School  Lunch 
Program,  you  might  suggest  that  they  write  to  War-  Food  Administration, 
Washington  25, .D.  C. 

BEING  GAME  WITH  TURKEY 


Homemakers  will  not  find  many  turkeys  on  the  market 
from  nov;  on  until  Thanksgiving.    All  turkeys  market- 
ed in  the  principal  producing  states  are  being  set 
laside  for  purchase  by  the  armed  forces., ,.  largely  for 
[holiday  meals.    Though  it  might  seem  a  bit  early  to 
:be  shopping  for  Thanksgiving,  Christm.as  and  New  Year's 
dinners,  our  Quarterraaster  Corps  has  to  take  advantr^*^ 
of  supplies  in  season, 

[Only  areas  in  the  Southern  region  affected  by  the 
100  percent  set-aside  order  are  five  counties  in 
Virginia — Augusta,  Rockingham,  Page,  Shenandoah  and" 
Frederick. 


In  the  months  of  April,  May  and  June,  poultrj/-  producers  market  hen  turkeys. 
These  hen  turkeys  are  chiefly  bought,  b;-  restaurants  and  hotels.     It  seems 
that  most  home  cooks_  associate  turkey  with  the  holiday  season  and  their 
purchases  of  this  traditional  bird  drop  off  in  January.     So.  ..if  you  notice' 
turkey  less  frequently  novj  on  restaurant  menus ,  you' 11  know  buyers  for  the 
Army,  Navy,  Marine  Corps  and  other  branches  of  the  armed  services  are  filling^ 
some  of  their  requirements  early.     These  turkeys  can  be  on  their  way  to. 
distant  battle  fields  in  plenty  of  time  for  the  holidays  and  for  use  in 
rest  camps  and  hospitals  if  needed.    Army  camps  and  hospitals  in  this  country 
will  bo  supplied  with  turkeys  purchased  from  the  new  crop  which  starts  to 
market  in  mid-August  or  early  September.  -  ,  •.    '  ' 

More  Fightin'  Turkeys 


The  armed  forces  are  going  to  need  more  turkey  this  year  than  last.    To  off- 
set this  increase,  however,  current  estimates  point  to  a  record  production 
of  515  million  pounds  of  turkey. .. compared  with  507  million  pounds  in  1944. 
So  pfter  all  military  needs  are  met  and  turkeys  can  be  released  into  civilian 
markets  later  this  year,  the  folks  at  home  should  have  an  average  of  3-1/3 
pounds  per  person  in  194-5.    Civilians  ccnsumed  a  little  over  3  pounds  per 
person  last  year. 
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IT'S  Ali  DRY 

In  the  dry-ir:ix  and  dehydrated  soup  line,  chicken  noodle  and  vegetable 
noodle  are  the  tv.'O  best  selling  t^'pes  on  the  market  novj. 


'These  quick  preparation  foods  are  on  the 
plentiful  supply  list.     The  family  cook  only 
needs  to  add  vjater  and  then  simmer  the  soup 
for  a  fevj  minutes.-    Either  vater  or  milk  may 
be  added  to  dehydrated  pea  soup. 

Since  dry-mix  soups  have  a  limited  shelf- 
life,  the  miore  progressive  companies  relieve 
their  distributors  of  old  stocks  in  exchan,ge 
for  a  continuous  supply  of  fresh  soup.  These 
companies  also  try  to  see  that  their  dry- 
mix  soups  are  packaged  in  small  enough 
containers  that  will  permit  the  contents  to 
be  consumed  without  delay  once  they  have  been 
o"oened. 


BATTLBIG  THE  BUGS 


The  snag  most  home  gardeners  got  caught 
on  last  year  was  bugs,  according  to  a 
garden  poll  taken  by  the  United  States 
Department  of  ^agriculture ,  Bureau  of 
Agricultural  Economics,    Chances  are 
these  insects — ants,aphids,  bean  beetles, 
.flea  beetles,  cutworins,  leafhoppers  — 
vjill  be  the  num_ber  one  trouble  spot 
again  this  year.  But  they  can  be 
beaten  if  the  gardener  starts  early 
and  sticks  in  the  fight  to  the  very 
end.  .  , 


Broadcasters  are  in  a  position  to 
render  real  service  to  gardeners 
by  telling  them  where  to  get  the  best 
information  on  bug  battle  tactics.     One  place  you  can  direct  them  is 
to  your  state  agricultural  college  for  its  bulletin  on,  garden  insects. 
Another  is  the  U.  S.  Department  of  Agriculture, .  Washington  25,  D.C.  , 
for  a  Victory  Gardener's  Handbook  of  Insects  and  Diseases,  M.P.  No.  525. 


WAXY  FACTS 

The  cnse  of  the  disappearing  tfipioca  pudding  has  been  o:^lained  by  a 
sharp  cut  in  our  tapioca  imports  and  by  the  rice,  in  industrial  uses  of 
the  starch.     But  even  though  your  listeners  have  given  up  tapioca,  our 
present  imports  of  the  starch  still  don't  give  a. supply  large  enough  to 
m.eet  all  the  essential  recuirements  for  it,  • 
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Some  of  the  demands  that  were  once  filled  by- 
tapioca  are  novj  being  filled  by  waxy  starches. 
In  case  you  hear  more  about  these  waxy  starches, 
perhaps  you'd  like  to  have  a  little  background 
information  on  them..     It's  a  story  of  research 
and  plant  breeding. 


It  Stickums  Just  the  Same 


14ich  of  the  stickum  on  the  backs  of  stamps  and  other 
industrial  products  that  was  made  from  tapioca  isn't 
any  more.     It's  made  with  a  starch  from  vjaxy  corn. 
Plant  breeders  of  the  Agricultural  Research  Ad- 
ministration, USDA,  T'jorking  vjith  the  Iowa  State 
Experiment  station  developed  the  waxy  corn — a 
hybrid  several  years  ago.  VJhen  the  squeeze  came 
on  tapioca  imports  after  Pearl  Harbor,  they 
rushed  up  normal  harvests  to  get  plant  seed 
of  this  waxy  corn. 


It's  expected  that  this  year  will  see  production 
of  enough  waxy  corn  for  all  requirements  for 
adhesive s,  for  stamps  and  other  industrial  pur- 
poses, including  vjar  uses. 


As  Firmly  Packed  As  Ever 


And  perhaps  you've  been  wondering 
how  bakers  still  get  that  firm  con- 
sistency in  their  fruit  pie  fillings 
without  using  a  flour  base.    Chances  . 
are,  that's  not  tapioca.     It  could 
be  gotten  vjith  a  starch  made  from  waxy 
sorghum«    The  Vi'axy  sorghum  was  de- 
veloped by  USDA  plant  breeders  in 
cooperation  v/ith  the  Kansas  EJ':p8ri- 
ment  Station. 

More  Waxy  Sorghum. 


is  was  also  before  the  war.  Four 
"S  ago,  there  were  only  20  '  .         '  ' 

's  of  this  sorghum  seed.    But  ; 
ear,  32  million  pounds  of    it  vjere  available  for  processing.  The 
nade  from  sorgham  goes  largeljr  to  the    food  industry  to  fill  gaps 
^ur  short  tapioca  supplies. 


-  8  - 


V  .     IBESH  FOOD  ROUlTrUP 

Time  for  chilled  fruit  drinks .. .crisp  colorful  salads... and  plenty  of 
fresh  vegetable  dishes  in  your  listeners.'  menus.    Y/hy?    Because  it's 
spring,  of  course.    And  if  an  occasional  drop  in  the  thermometer  fools 
some  of  your  homemakers , . .  let  them  visit  a  fresJa  food  market  ,    and  "be 
reassured.  '  "     •  ■■•  . 

They'll  find  liberal  supplies  of  good  hard  heads  of  cabbage ...  and  in  that 
vegetable,  hard  heads  are  welcomed.    The  price  is  most  reasonable. ..  quality 
is  generally  good, ..and  uses  of  that  food  are  innumerable. .  .even  though 
we  no  longer  believe  that  cabbage  juice  removes  warts. . .as  old  folklore 
Tvould  have  us  think.  But  cabbage  does  itself  proud  in  crunchy  cole  slaws,. , 
buttered  and  cooked.. .or  served  as  the  main  dish  vjith  meat  for  a  stuffing. 

Then. ..there  are  m.oderate  quantities  of  good  quality  carrots  reasonably 
priced. .. liberal  supplies  of  tomatoes,  though  the  price  continues  high  on 
these,  Vjith  the  deiaand  for  them  heavy.    Snap  beans  are  available  in 
moderate  supplies,  but  the  best  quality  is  at  ceiling  level.  Adequate 
supplies  of  turnip  and  mustard  greens  are  reasonably  priced. .. though  in 
som.e  sections  they  may.be  a  little  higher  priced  than  they've  been.  But 
they  should  be  served  as  often  as  possible ...  as  the  successor  to  Grand- 
mother's spring  tonic  of  sulphur  and  m.o lasses. 

Old  Irish  potatoes  are  relatively  plentiful  in  most  of  this  region... but 
new  potatoes  conti  lue  in  only  light  supplies.    Sv^eet  potatoes,  however, 
are  steady,  still  moderate  in  supply,  and  price,  ■ 

Other  buys  of  the  reek  include  light  supplies  of  caulif lovjer ,  eucumiers, 
eggplant,  lettuce  and  turnips.    Onions  are  lighter  than  they've 'been. .  , 
x^jith  the  nexv  Texas  season  just  getting  underway.    Green  onions  are  in 
fair  supply. ..but  they're  on  the  decline,    ^^^oderate  supplies  of.  svjeet 
peppers  are  available. ». they' re  selling  around  ceiling  price  for  the 
quality.    And  squash,  in  light  to  moderate  quantities.  .  .is  selling  ' 
little  high  for  the  best  quality. 

Oranges  are  in  good  enough  supply;"  for  your  hom.emakersto  be  serv' 
a  glass  of  freshly  squeezed  orange  juice... not  only  at  breakfp 
a  refresher  to  tired  vcorkers  betv;een  meals.    The  price  is  a 
on  this  fruit  that  its  been.     Grapefruit  supplies  are,  mcder 
reasonable ...  .^nd  ouality,  good.     Only_  small  sizes  of  appl 
evidence  ...and  much  of  the  quality  is  only  fair.     The  >" 
quality  are  selling  at  ceiling. 

*  The  Fresh  Food  Roundup  is  based  on  g 

*  supplies  and  movements  of  fruits  and 

*  tables.    It's  advisable  to  check  on 

*  markets  to  make  sure  these  products 

*  available  in  your  co.mmunity. 
* 
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Eere's  a  review  of  the  meat 
situation.    Meat  supplies  will 
continue  short  of  .demand  at 
ceiling  prices  until  the  fall, 
when  more  livestock  comes  to 
market  seasonally.     Tlie  present 
shorta£-;e  is  chiefly  due  to  the 
29  per  cent  reduction  in  hogs 
as  compared  with  last  year's 
supply.  This  sm.aller  supply  is- 
particularly  noticeable  because 
more  than  half  of  our  meat  is 
pork. 

Although  cattle  market ings .  are 
still  fairly  high,  this  is  the 
norraal  lovj  season  for  cattle 
slaus-hter.     Ihe  same  holds  true, 
for  sheeD  and  lambs. 


At  the  same  time  purchases  of  meat  for  war  uses  has  increased.  Our 
armed  forces  are  taking  about  10  percent  more  meat  than  they  did  a  year 
ago. ..about  one  out  of  every  four  pounds. 

What  There  V/ill  3e 

While  the  amount  of  meat  for  civilians  is  limited,  veal  will  be  one  of 
the  easier-to-get  meats  during  the  next  fev;  veeks.  Spring  lamb  is  also 
fairly  well  distributed  in  the  nation's  meat  m.arkets.    Wieners,  sausage, 
and  such  variety  meats  as  liver,  kidneys  and  meat  loaf  appear  to  lead 
the  supply  list  in  most  of  the  larger  urban  centers. 

iVar  food  Acf  mi  nisf rat  ion 


Ui:iTED  STATES  DEPARTMEITT  OF  AGRICULTURE 
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You  can't  cook  statistics,  but  somet  ines  a  few  vjell  chosen  facts  can 
g.o  a  long  way  tovjard  giving  your  listeners  the  -why"  of  a  particular 
food  situation.     Here  are  some  figures  on  the  .rneat  supply  that  can  be 
understood  by  everyone: 

From  each  100  pounds  of  neat  produced  in  the 
United  States,  70  pounds  are  Federally  in-  ' 
spected.    Of  this  70  pounds,  31  and  a  half 
pounds  nust  be  set-aside  for  government  pur- 
chase for  vjar  use.    Since  only  Federally  in- 
spected meat  can  be  shipped  from  one  state 
to  another,  the  set-aside  leaves  38  and  a 
half  pounds  out  of  every  hundred  for  inter- 
state trade,    VJhen  we  consider  that  most  of  ■ 
our  large  cities  der^end  to  a  great  extent  on 
these  inters  state  shipments,  we  begin  to 
realize  why  their  supplies  are  limited, 

Non- federally  inspected  meat  can  m.ove  only  in  state  channels  and  there- 
fore is  of  no  help  to  national  distribution,  although  at  times  it  vjill 
result  in  good  supplies  in  one  community  vjhile  a  neighboring  town  across 
a  state  line  is  experiencing  a  severe  meat  shortage. 

Many  of  the  meat  packing  plants  and  slaughter  houses  nov/  under  federal 
inspection  are  not  operating  to  capacity.     If  more  livestock  were 
directed  to  federally  inspected  plants,  our  total  meat  supply  could 
move  more  freely  throughout  the  country. 


OYER  THE  COF™  CUP 

'Coffee  ranks  high  as  a  morale  food  though  it  makes 
no  contribution  to  the  nutritional  side  of  the 
[•■■.--tI      a  diet  (with  the  possible  exception  of  niacin).  Be- 

\o  ^.         cause  coffee  has  a  definite  place  in  the  American 

/'^  w"*-''  menu,  it's  good' ne\.':s  to  know  that  our  supply  of 

J  this  beverage  is  ample  to  meet  all  needs... both 

^       civilian  and  military,    rbt  only  do  we  have  stocks 
on. hand  to  carry  us  over  for  several  months,  but 
substantial  quantities  are  purchased  end  ready 
for  shipment  in  the  14  produc ing' countries  of  this  nev;  hemisphere. 

IJhat's  more,  vje're  no?;  drinking  more  coffee  than  v?e  did  in  pre-o/ar 
years.     Consumption  has  been  rising  steadily  over  the  past,  decade... 
from  about  12  pounds  per  person  in  19 J2  to  15^  pounds  in  1941.  After 
the  United  States  entered  the  var,  shipping  space  for  coffee  was  limit- 
ed; and  in  1942  and  '43  civilians  vjere  restricted  to  about  13  pounds 
per  capita  for  each  of  these  3/ears.    In  1944  stocks  of  coffee  were 
again  favorable,  and  civilian  purchases  reached  an  all-time  high  of 
16  pounds  per  capita. 
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FISH  ON  YiiE  SCALE 

For  the  fish  fancier  and  those  who  are  counting  their  red  points,  the 
supply  of  fresh  fish  should  be  of  current  interest.  Right  novu  and  dur- 
ing the  month  of  May,  fresh  fish  will  be  landed  at  fishing  ports 
throughout  the  country.    The  varieties  available  will  vary  according 
to  section  and  local  preferences. 

Maybe  your  listeners  are  more  familiar  with  the 
form  or  cut  of  the  fish  than  the  names.  Sometimes 
fish  is  sold  in  steak  form.     These  steaks  are 
cross- sect  ions  of  large  f ish. .. salmon  and  halibut 
are  often  sold  in  this  viay..    Chances  ^re,  though, 
that  your  listeners  will  buy  miost  of  their  fish 
in  frozen  fillet  form.     These  m.ay  be  single  fil- 
lets... .meaty  sides  cut  from  the  fish.  Often,' 
whiting  and  other  species  are  sold  as  "butter- 
fly" fillets,.    This  means  the  fish  has  been  cut 
down  the  back  and  spread  open. 

Or  Go  The  7/hole  Fish 

Fish  which  Pre  sold  as  caught,  such  as  mackerel,  ar^e  knovm  as  "whole" 
or  "round"  fish..    Those  with  only  the  entrails  rem.oved  are  called  drawn 
fish.    Dressed  fish  have  had  the  entrail's,  head,   tails  and  usually  the 
fins  removed.     The  pan-dressed  ones  are  the  smaller  size  fish  that  may 
be  split  along  the  belly  or  back  and  may  have  the  backbone  removed. 

Give  Them  the  Benefit  of  Good  Cooking 

The  secret  of  cooking  fish  is  the  using  of  low,  slo?j  heat.  Poor  cook- 
ing accounts  for  most  of  the  prejudices  people  have  formed  toward  sea 
food..    So  tell  your  listeners  about  the  basic  rule  of  low  heat,  and 
then  have  them  bring  out  their  recipe  books..    Fat  fish  -may  be  baked  or 
broiled.  Lean  fish  can  be  simmered  or  steamed  or  made  into  chowders. 
Either  ty^e  may  be  fried. 

CHILD  HEA.LTK— DAY  TO  JAY 

May  1  has  again  been  proclaimed  Child  Health  Day  in  our  country.  You 
may  want  to  tie  in  with  your  program  a  fex'j  hints  on  feeding  the  school 
age  child..    Dr.  Mary  ^'V'jr-rtz  Rose,  one  of  the  greatest  nutrition  teachers, 
held  that  one  year  of  right  feeding  in  the  life  of  a  child  vjas  more  im- 
portant than  10  years  of  right  feeding  after  the  age  of  4-0.     By  that  she 
meant  the  diet  of  a  growing  child  lays  the  foundation  for  his  tomorrow 
...in  physical  development  and  in  good  food  habits. 
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^■'Jhen  a  child  is  well- 
nourished,  ever;''  pert  of 
his  body  is  receiving  the 
nutrients  it  needs  to 
function  properly.  Es- 
'^^p  sentiel  food  values  are 
T       proteins  for  grovjth  and 
repair  of  tissues;  fat, 
starchy  foods  and  simple 
sweets  for  fuel;  minerals 
and  vitamins  for  life, 
growth  and  ivell-being; 
and  vjater  to  aid  in  a 
number  of  functions  of 
the  body. 


Nutritionists  in  the  V/ar  Food  Administration  have  worked  out  daily 
food  plans  that  will  provide  the  v-rious  t:iT)es  and  amounts  of  food 
needed.    Here  is  one  plen: 

Green  and  yellow  vegetables. , .at  least  one  serving 

a  day  for  Vitamin  A.- 
Citrus finiits  "  nd  tomat  oes . . .  one  serving  a  day, 

for  Vitamin  C . 

Other  fruits  and  vegetables. . .for  rounding  out  vitamin 
and  mineral  needs.  '  ■  ■ 

Milk — one  quart...?,  glass  at.  each  meal  and  cuti  in  soup 
or  dessert  vjill  take  care  of  the  day's  quota. 
Milk  contributes  calcium,  protein,  and  vitamins. 

Lean'meat,  poultry,  fish,  eggs  or  meat  alternates. .  .one 
serving  a  daj^  for  protein,  Vitamins  B-l.and  G- 
and  iron.    If  possible,  children  should  have 
one"  e'gg  a  day  in  addition  to  a  serving  of  another 
protein  food. 

Bread  and  cereals,,, at  tv-o  or  three  meals.     The  whole 
grain  and  enriched  bread  and  cereals  contribute 
the  B  vitamins  rnd  iron  and  supplement  the  animal 
sources  of  protein. 

Butter  or  fortified  margarine  at  tvjo  or  three  meals... 
for  fuel  and  Vitam.in  A. 

Cod  liver  oil...l  teaspoon  daily  (or  some  other  effective 
source  of  Vitamin  D)  . 


After  children  eat  these  basic  foods,  they  may  hpve  other  foods  ac- 
cording to  their  appetite.     Svjeets  at  tie   end  of  the  meal. ..  simple 
desserts,  jam,  jelly,  honey. ..  add  to  the  pleasure  of  eating  and  pro- 
vide fuel  for  the  child's  vigorous  activity,     ^ust  make  sure  that 
at  least  naif  of  the  child's  daily  foods  are  from  the  '■protective" 
group, .,  vegetables  ,  fruits,  milk  and  eggs. 
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,    .. ,  .  .  BOIMTIMJL  BIRm)AY 

Lend-lease  is  four  years  old  this  -week.  It  v>;t.s  born  on  April  29,  194-1, 
when,  actual  shipping  operations  got  under  xvay  to  supply  aid  to  our 
allies"."  Just  about  one  month  later,  a  blacked-out  British  freighter, 
the  Egyptian  Prince,  dropped  anchor  at  the  Tilbury  Docks  in  London  with 
the  first  lend-lease  supplies  to  reach  one  of  the  United  Nations.  Your 
listeners  will  be  interested  in  the  folloi'jing  report  on  the  event  as  it 
appeared  in  the  Manchester  Guardian. 

''No  cheering  crowds  welcomed  the  first  con- 
signment of  'Lend-Lease'  food  which  reached 
a  British  port  today.     Onlj^  Lord  ''ooten 
(British  Food  Administrator)  and  LIr.  Harriman, 
the  United  States  Defense  expediter,  photo- 
graphers, and  reporters  saw  the  first  boxes 
of. eggs  and  ch.eese  being  unloaded.  There 
were,  four  million  eggs  from  Minnesota  and 
Nebraska  and  120  thousand  pounds  of  cheese. 
The  cheese'  was  Wisconsin  'cheddar'  only  six 
weeks  old,  but  Lord  Wooten,  who  tasted  it, 
said  it  V'las'  'darned  good'.    Lord  V/ooten 
ate  so  much  'cheese  for  the  photographers 
and  the- neviisreel  men  that  a  woman  reporter 
said  anxiously ,  'He's' apt  to  make  himself 
sick.'     But  he  vias  still  smiling  happily 
when  he  left.    The  dockers  sampled  the  cut 
cheese  heartily.    One  of  them  toasted 
Lord  YJooten  with  'Your  good  'elf,  me 
Lord,'  and  240  of  them  went  off  with  a 
20-pound  cheese  between  tie  m  —  a  present 
from  the  Ministry  of  Food." 

Thus  the  first  Lend-lease  shipment  of  food 
was  carried  out  four  years  ago  with  drama  and 
dispatch  after  a  72-hour  notice  that  the 
Egyptian  Prince  was  in  New  York  harbor  and 
had  the  precious  cargo  space  available.  She 
got  through  to  bomb-pumraelled  and  submarine- 
encircled  England  with  210  long  tons  of  eggs 
and  cheese. 

A  Strong  .Bridge ,  Now 

Since  that  time  the  ''bridge  of  ships"  hns.gro' 
into  a  steady  stream  of  vitally-needed  food 
for  those  who  fight  by  our  side. 

Today,  some  eleven  nations  in  addition  to  the  United  Kingdom  receive 
lend-lease  aid  "from  tte  United  States'; 

Although  the  actual  quantities  of  food  shipped  overseas  for  lend- 
lease  represent  a  small  part  of  our  food  production,  they  have 
proved  to  be  the  difference  b.etween  bare  subsistence  and  strength 


wn 
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to  resist  in  many  lands.    And... lest  v-ie  forget.. .the  plan  for  lend- 
lease  has  -.';orked  in  our  favor,  .too.    Mainy  of  the  United  Nations  have 
been  able  to  supply  our  soldiers,  sailors  and  marines  when  they  were 
in  such  far-away  countries  as  Ke;v  Zealand,  Australia,  rnd...for  some 
commodities.  ..England  herself. 

FOR  BETTER  LIVIITG 

^■'Jhether  she  lives  in  Crossroads,  Indiana  ,  or 
Calcutta,  India.,  .a  homemaker  is  first  of  all 
concerned  v'ith  the  common  problems  of  providing 
food,  clothing  and  shelter  for  her  family.  New 
interest  in  viorld  affairs  often  stems  from  these 
matt  ers . 

The  proposed  United  Nations  international  organi- 
zation to  deal  with  food  and  agriculture  is  the  EAO... 
Food  and  -t^-griculture  Organization.    Because  the  FAO 
vjill  have  a  close  bearing  on  her  problems,  the  home- 
maker  has  a  special  interest  in  this  part  of  the 
plan  for  vjorld  security. 

To  d.escribe  EAO' s  purpose,  simply  and  briefly, 
economists  of  theU.  S.  Department  of  Agriculture 
say,  "It's  to  find  ways  in  v^hich  food  in  search 
of  a  family...  the  thing  ws  call  surplus  food... 
c^n  meet  the  famil;/  in  search  of  food...  at  all- 
times  in  the  market  r^lacss  of  the  world." 


FAO  will  do  this  by  setting  up    a  council  table  vjhere  representatives 
of  all  nations  may  v.'ork  out  their  joint  problems  in  food  and  agriculture. 
Technical  missions  of  the  best  experts  ma-y  be  sent  to  the  countries 
that  want  and  need  them  to  help  solve  problems  of  farm  production  and 
economics. .  .to  help  them  improve  their  marketing  miethods  to  speed  up 
the  movanent  of  foods  to  the  world  markets.  ..  and  help  to  improve 
conditions  of  farm  life  every/jhere. 

Perhaps  the  homem.aker  in  Cross rc^ds  would 

like  to  kno:.'  how  better  farming  methods  in,  ...  ■ 

say. . .Timbuktu. .  .may  mean  more  food  for 

her  family.    But  when  she  stops  to  think 

how  small  the  v/orld  has  becom.e. .  .  and  how 

distant  markets  are  nov;  near  in  tine... she 

sees  that  her  fam.ily  may  derive  benefits 

from  improved  farm  production  and  more 

general  prosperity  in  other  parts  of  the 

world.    But  the  benefit     for  which  xvomen 

of  the  world  will  be  most  grateful  is  the  -  '  ■  . 

contribution  FAO  can  make  toward  world 

peace  and  democracy. 


How  It'll  ••Jork 
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As  Secretary  Wickard  points  out,  "Low  levels  of  living — most  of  all 
hunger — are  among  the  chief  sources  of  unrest  and  strife.  Hungry 
people  don't  often  make  vjise  political  decisions  or  build  strong  in- 
stitutions.   There  can  be  no  real  democracy  where  the  bulk  of  the 
people  are  only  half  fed... To  keep  the  peace,  ve  must  m.ake  the  peace 
worth  keeping,    ye  must  do  more  than  strike  down  open; aggression. .  .  ■  t 
we  m.ust  to  the  greatest  possible  extent  remove  the  cause  of . discontent 
and  the  conditi:.ns  that  invite  aggression."  :  .  ■ 

For  Future  Security 

FAO  is  one  of  the  foundation  stones  in  the  structure  for  world  security. 
On  recommendation  of  the  Hot  Springs  conference  in  May,  1942,  the  United 
Nations  Interim  Commission  on  Food  and  -Agriculture  has  drawn  up  a  pro- 
posed charter.     Nineteen  nations  have  approved  the  charter.     On  March  26, 
1945,  President  Roosevelt  recomjTiended  that  Congress  approve  our  member- 
ship.   Congressional  committees  are  studying  the  measure.     FAG  will  begin 
to  function  as  soon  as  20  nations  approve  the  charter. 


GIRL  7:  UK  A  HOE 


Round-up 'carried  stories  March  24  and  31,  calling  at- 
tention to  the  urgent'  need  for  four  m.i  11  ion  extra 
workers  on  farms  this  year, "and  giving  background  of 
the  Vfomen' s  Land  Army  and  the  Victory  Farm  Volunteers. 
Up  to  now,  spring  developments  on  the  farm  front  have 
not  lessened  this  need.     If  anything,   excent  ionally 


;ood  weather  in  most  sections  has  intensified  it, 


There's  every  reason' to  continue  to  do  all  you  can 
to  get  town  and  city  people  interested  in  the  Women' 
Land  Army  and  the  Victory  Farm  Volunteers.  Tliese 
two  groups  are  a  very  large  part  of  the  U.  S.Crop 
Corps,    Here  are  the  go-l  figures  again*  three- 
quarters  of  a  millioa  women;  a  m.lllion  and  a  half 
boys  and  girls . 

To  Let  Them  Know 


U.  S.  Crop  Corps  will  be  scheduled  in  the  0^1 
"Government  Message"  plans  during  lla;^  on,  this 

schedule:  netvjork  allocations,  week  of  Kay  7;  station  announcements 
for  network  affiliates,  v:sek  of  May  21;  station  announcements  for  in- 
dependent stations,  week  of  May  28. 


Perhaps  you  can  arrange  some  special  features  to  give  emphasis  to  the 
station  announcement  messages  your  station  vjill  receive. 
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WESE  FOOD  R0UNI5UP 

No  excuse  these  days  for  hidden  hunger  in  your  listeners'  families..." 
despite  the  unfilled  mee^t  counters.,  .since  there  pre  plenty  of  fresh 
vegetables  in  lots  of  v&rieties  in  the  fresh  food  bins.  They're  full 
of  good  food  value... and  offer  plenty  of  chances  to  avoid  menu 
monotony.     Take  the  plentiful  supplies  of  cabbage,  for  instance, 
There're  plenty/  of  ways  this  nutritious  vegetable  can  be  prepared... 
cooked  or  raw,  ..and  it's  nov;  selling  at  comparatively  cheap  prices, 
and  the  quality  is  good.  Snap  beans  are  another  nutritious  vegetable 
your  homeirakers  should  be  finding  novj...vjith  supplies  on  the  increase, 
though  prices  are  a  little  high  still,  and  the  deman-d  good.-  But-your 
listeners  should  find  most  of  those  beans  of  good  quality. 

And,  of  course,  Irish  potatoes  are  no  lor^er  banned  from  the  dinner 
table  because  of  their  lack.    Nov-j.  ..old  potatoes  are  plent  if  ul. .  .and 
the  light  quantities  of  new  potatoes  are  increasing,  though  prices  may 
not  be  as  lov;  as  your  homemakers  used  to  find  them  on  those  spuds  at 
this  tim.e  of  year.    Svjeet  potatoes  are  becoming  an  old  standby,  with 
supplies  and  price  holding  steady  as  thej'^'ve  been  for  the  past  fexv 
months.    But  they're  not  a  vegetable  to  be  taken  for  granted,  since 
they're  tops  on  the  list  of  good  buys  from  the  nutritionists'  point 
of  view. 

Other  good  buys  of  the  week  include  moderate  supplies  of  eggplant, 
selling  at  fairly  reasonable  prices;  plenty  of  dry  onions,  and  even 
m.ore  cpn  be  expected  during  the  next  few  weeks.     Green  onions  are  in 
lighter  supply.    Moderate  quantities  of  squash  are  selling  these  days 
at  cheaper  prices  than  that  vegetable  has  been  recently,  though  it 
bears  careful  selection,  as  the  quality  varies. 

Tomatoes  are  plentiful. . .but  prices  are  still  high,  due  to  the  heavy 
demand.    And  there's  a  fairly  plentiful  supply  of  fresh  turnip  greens 
available  at  cheap  prices. 

To  put  extra  zest  to  the  'salad  bowls,  there  are  bell  peppers  available, 
selling  around  ceiling  level  on  the  best  quality.     Inc identally. . . that 
tasty  Vitamin  A  vegetable  is  a  food  of  long  standing  in  this  country. 
It  was  mentioned  in  the  first  book  written  about  America... an  early 
best  seller  by  Peter  Martyr,  the  Italian  historian. 

Plenty  of  oranges  pire  available  at  reasonable  prices,  and  there  are 
moderate  supplies  of  grapefruit,  too.    Lemons  are  selling  at  ceiling 
level.    Strawberries  are  high  priced,  and  still  in  only  light  supply." 
Apples  arc  reasonably  plent if ul. .. but  sizes  are  mostly  small. 


*  ^  >s 

^  The  Fresh  i'ood  Roundup  is  based  on  general 

^  supplies  and  movements  of  fruits  and  vego-  ^ 

'tables.     It's  advisable  to  check  on  local  ^ 

markets  to  make  sure  ttese  products  are  ^ 

available  in  your  community. 

*  * 


Atlanta  3>  Georgia 
April  28,  1943 


Radio  Round'up 


A  Service  for  JJr^^^^^^  . 
or  \/omen's  Radio  Programs  \4.  " 
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CHEESE  IT 


Mill:  and  milk:  products  are  on  the 
preferred  food  list  for  everyone  in 
the  family  every  day.  Nov;  that  the 
flush  milk  season  is  under  way,  there 
will  be  more  ample  supplies  of  most 
dairy  products. .  .especially  cottage 
cheese. 


Cottage  cheese  is  made  from  skim 
milk. . .usually  that  left  after  cream 
has  been  separated.    This  skim  milk 
contains  all  the  important  milk 
solids  except  fat  and  Vitamin  A, 
Many  dairies  put  back  some  of  the  butterfat  to  make  a  richer, 
creamier  product.    Hovjever,  this  butterfat  content  must  not  exceed 
5  percent  if  the  cheese  is  to  reiriain  ration  point- free. 

Now  for  a  little  background  on  vjhy  cottage  cheese  has  not  .  been  . 
too  plentiful  during  most  of  the  vjar  period.     This  xvas  primarily 
due  to  the  exceptionally  large  rdlitary  and  lend-lease  demands 
for  non-fat  dry  milk  solids.    Until  last  October  these  needs  were 
so  great  that  sales  of  cottage  cheese  and  other  skim  milk  products 
were  subject  to  strict  quotas  in  all  of  our  larger  cities. 

Now  that  the  supply  situation  is  improved, 
quotas  on  cottage  cheese  have  been  removed. 
For  the  next  fevj  months  at  least,  consumers 
in  almost  every  part  of  the  country  can  have 
all  they  vjant  of  this  nutritious  dairy  product.  , 
However,  the  general  shortage  of  paper  con- 
■      tainers  may  be  a  limiting  factor  on  sales  in 
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some  sections  of  the  country. 
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A  Boon  to  Homemakers 

The  Slightly  acid  flavor  of  cottage  cheese  adds  variety  to  the 
meal,  and  foods  with  acid  flavor  are  also  particularly  liked  in 
TMarm  weather.    So...  for  use  in  salads  and  sandwiches,  their 
cheese  has  been  steadily  increasing  in  popularity. 


You  may  vjant  to  suggest  to  your  listeners  some  of  the  uses  of  this 
unrationed,  protein-rich  food.    Cottage  cheese  does  a  good  job  of 
combining  favorably  with  alm.ost  any  vegetable  of  definite  flavor..  ■. 
and  vjith  dried,  fresh  or  canned  fruits.     If  your  recipe  file  is 
liinited,  perhaps  3/our  local  dairies  have  additional  ideas  on  the 
use  of  cottage  cheese. 


TALLOW  HOI 


>3 


America's  stockpile  of  fats  and  oils  will  not 
be  replenished  by  shipments  of  copra  and  coco- 
nut oil  from  the  Pacific  Islands  this  year. 
One  look  at  battle  pictures  from  that  xvar  zone 
should  be  enough  to  explain  "vjhy"  to  your 
listeners.     PaLm  groves  have  been  splintered 
by  shell  f  ir  e . .  .  smiall  refineries  have  been 
wrecked  hy  retreating  Japs. ..and  native  vjorkers 
have  long  since  dispersed  to  fight  the 
Nipponese  as  guerrillas. 

—       Hitting  a  Low  Note 


In  the  meantime,  inventories  of  fats 
and  oils  in  this  country  will  reach 
a  new  vjartime  low  in  July,  Since 
Pearl  Harbor,  the  nation  has  looked  to  its  homemalcers  to  salvage 
enough  fats  to  see  us  through.  .   .       ■  . 


Ido^  ^^^^  I' 


Save  That  Fr.tl 

As  the  climax  of  thd  war  draws  nearer,,  this  salvpge  becomes  more 
important  than  ever.    The  fats  vje  urgently  need  at  home  and  overseas 
can  be  saved  right  in  our  own  kitchens.     You  can  help  by  constant- 
ly emphasizing  this  story.    And  don't  forget  the  two  red  points 
given  for  exerr  pound  turned  in. 


STRAVffi3RRISS  IN  FJIY 

Strawberries. ..  shipped  in  or  homegrov;n. .  . hit  their  peak  in  volume 
during  May  nnd  June,     This  Season,  about  94-, 000  acres  are  planted 
to  strawberries.    Since  this  represents  only  about  60  percent  of 
the  usual  acreage,  prices  for  strawberries  will  likely  continue 
at  ceiling.  .  \  ■ 
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Ever  since  the  vinr,  the  acreage  devoted  to  strawberries  has  been 
going  down  because  of  the  shortage  of  labor.     Between  70  to  80 
percent  of  the  production  cost  of  strawberries 
has  always  been  labor,     ^or  example,  just  a  one- 
acre  farm  can  use  about  a  dozen  pickers  at  the 
height  of  the  harvesting  season.    Right  now,  //''^ 
picking  and  all  production  labor  is  expensive  f 
and  scarce.  )  ''  ../J^^ 

Tricky  To  Handle  '  \i 


Other  cost  factors  to  consider  are  packaging  '^----^Jlj, 
and  transportation.    Strawberries  are  very 
perishable  and  demand  special  attention.  Not 

only  must  they  be  handled  and  packed  carefully  in  pint  or  quart  con- 
tainers, but  they  must  move  under  refrigeration. .,  either  by  express 
trains  or  truc'ks. 

'  "  ■  Strawberry  Areas 

The  early  crop  strawberries  from  Florida  are 
gone.    J-'Ouisi'--.na  strawberries  vjill  be  found 
in  limited  amounts  for  a  few  m.ore  weeks  in 
northern  and  central  markets.      For  the  month 
of  May,  the  following  states  -will  be  the 
sources  of  our  stravjberry  supplies:  North 
Carolina,  Virginia,  Delaware,  Maryland... 
and  a  little  later  Nevj  Jersey. .  .x'\! ill  supply 
the  bulk  of  the  eastern  trade.  Arkansas, 
Tennessee,  Kentucky,  Missouri  and  Illinois 
vjill  supply  the  central  states.  Supplies 
of  California  strawberries  are  very  short 
and  limited  shipments  will  bo  made  in  the 
Pacific  area. 


That  Valuable  Vitamin  C 

As  for  food  value,  this  popular,  flavorful  berry  is  an  excellent 
source  of  Vitamin  C,  The  amount  of  this  vitamin,  though,  varies 
vjith  soil. ..  em'^ironment. ..  season  and  V'-riety.  Berries  harvested 
late  in  the  season  are  lower  in  Vitamin  C  than  the  earlier  ones. 
Berries  ripened  in  the  sh^de  are  also  lower  in  C  content,  and  if 
borries  are  injured  or  bruised  this  also  causes  a  rapid  loss  of 
Vitamin  C  .        '  '  V 


A  S^fflET  ARRANGMMT 

Chief  variation  of  the  sugar- for- home-canning  theme,  this  year, 
is  the  coupon  the  homemaker  vjill  use  to  get  the  sug''  r.  Somewhat 
larger  than  the  rrtion  stamps  in  her  book. ..of  brownish-gray  color... 
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the  coupons  are  issued  in  one  and  five-pound  denominations. 
The  crnning  sugar  coupon  carries  on  the  face,  a  ruled  box  in 

whic]|i  the  homemaker  writes  her  name  and 
the  serial  number  of  War  Ration  Book  4 
against  which  it  was  issued. 


W 


the  homemaker  shows  Ration  Book 
ing  to  that  on  the  coupon. 


Kow  To  Get  It 

To  get  canning  sugar.  ..the  home- 
maker  fills  out  an  application 
form  and  attaches  Spare  Stamp  13 
from  Book  4  for  each  member  of 
the  family  for  whom,  sugar  is  re- 
quested.   Then  she  mails  or  takes 
the  application  to  her  locail 
rationing  board  ;nd  in  turn 
receives  the  coupons.    'jThen  she 
exchanges  the, coupons  for  can- 
ning sugpr  at  the  grocery  store... 
vjith  the  serial  number  corresDond- 


..  .And  How  Much 

If  she  needs  it,  the  home  canner  may  get  as  much  as  20  pounds  of 
sugar  for  each  member  of,  her  family — with  a  maximum  of  l60  pounds 
per  family.    She  may  allow  up  to  five  pounds  of  each  person's  allot- 
ment for  putting  up  jams,  jellies,  other  spreads,  relishes,  catsups... 
and  for  curing  meat. 

This  minor  variation  in  rationing  canning  sugar 
is  inspired  bj^  the  urgent  necessity  that  the 
700,000  tons  of  sugar  set  aside  for  this  purpose 
actually  be  used  for  home  canning  and  not  divert- 
ed to  rich  candies  and  desserts. 

Basically,  the  suga.r-f or- home-canning  theme  remains  the  same  as 
it's  been  since  su^.r  was  first  rationed  in  1942.    The  supply  is 
limited  for  reasons  we  all  knovj.    And  this  year,  sugar  stocks  are 
at  a  vjartime  low.  As  before.  ..in  allocating  sugar  for  home  carjiing, 
IWA  has  follovjed  the  general  wartim.e  canning  'rule  of  one  pound 
of  sugar  to  each  four  quarts  of  finished  fruit.     On  th-"t  basis, 
OPA  issues  ration  stamps.    And  on  that  basis.,  .enough  sugar  has 
been  set  aside  to  can  over  5  billion  cuarts  of  fruit.,  .more  than 
has  ever  been  canned  at  home  in  the  history  of  the  country. 

Enough  sugar  has  been  set  aside  to  meet  home  canning  needs,  provided 
home  canners  stay  v;ithin  the  recommended  amounts. .  .and  use  the 
canning  sugar  only  for  home  food  preservation. 


DO-  C 
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PRIZE  VIMIN  C  CONTAIKERS 

Whether  it's  Florida  V  a  lencia  oranges  or  .navel  oranges  from 
California  that  you  prefer,  the  supply  of  this  citrus  fruit  is 
now  plentiful. 

Valencia  is  not  the  name  of  a  bran-d  but  a  variety  of  orange.  These 
sweet  round  oranges  from  Florida  right  now  are  very  juicj'-.  They'll 
be  in  ample  supply  until  the  middle  of  May*.. with  principal  markets 
in  the  east  and  west  to  the  Mississippi  Valley. 


Navel  oranges  from  California  are  distributed  nationally,  but  pre- 
dominate on  the  western  markets  at  present.     The  navel  orange  season 
vjill  end  in  May,  and  California  Valencias  vjill  then  take  their  place 
on  the  market. 


Get  the  Most  in  iFood  Value 

In  these  days  vjhen  it's  essential  to  fight  food  waste,  some  findings 
of  the  Arizona  State  Experiment  station  and  the  U.  £.  Department  cf 
■Agriculture  on  orange  food  value  might  be  of  interest.  Experiments 
with  navels,  sweet  seedlings  and  Valencias  shovjed  thr.t  oranges 
prepared  as  segments  contribute  more  food  value  than  those  prepared 
in  any  other  way.     Slicing  usually  gives  better  ascorbic  acid  or 
Vitamin  C  value,  than  Juicing.    And  unstrained 
juice  contains  more  of  this  vitamin  than  does 
the  strained  juice.     The  strained  juice  is  the 
least  economical  m.ethod  of  preparation  since  a 
serving  contains  only  from  one- 
half  to  three-fourths  of  the  • 
amount  of  ascorbic  acid  con- 
tained in  the  segm.ents. 

Conservation  Measure 

And  here's  another  economical 
note... those  8-pound  mesh 
bags  that  oranges  come  in 
are  handy  containers  now 
that  paper  bags  are  limited. 
Try  'em  for  the  latest  thing  ^^l^ 
in  shopping  bags,  ^^-ft^-^^         ■  •  • 

TRAPPING  THE  "TRICH" 

Recent  outbreaks  of  trichinosis.. .that  disease  linked  with  un- 
cooked pork..»were  traced  to  locally ■manufactured  non-f ederally 
. inspected. smoked  sausage  known  as  mettwurst,    Tf  this  sausage 
had  come  up  to  Federal  meal  inspection  standards,  these  outbreaks 
could  have  been  prevented. 
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Careful  Checking 


It's  a  surprise  to  many  people  that  the  examination  of  fresh  meat 
is  only  part  of  the  Federal  meat  inspector's  iob.     The- vjork  of  these 
inspectors  also  includes  rigid  checking  on  processed  meat  products. 

These  specialists  make  sure  that  the  ingredients 
that  go  into  hot  dogs,  bologna,  m.eat  loaf  and 
sausage  pass  Federal  standards  of  food  purity. 
They  even  check  on  the  terperature  of  smoke 
houses  and  on  the  steps  of  the  cooking  process. 


Trichinosis  is  a  disease  caused  by  a  very  small 
pa rasite ■ that  is  not  visible  to  the  human  eye. 
The  parasite  is  sometr^.es  present  in  hogs  and 
transmissible  to  man  xuhen  pork  is  eaten  rav/  or 
under- cooked.    Thorough  cooking-'or  special  proces- 
sing makes  pork  safe  to  eat,    '■'-■he  trichinae  are 
harmless  then. ..as  are  the  bacteria  in  milk 
after  pasteurization.    So  the  purple  mark  of 
Federal  approval  is  especially  important  to  the 
homem.aker  buying  processed  pork  products. 


Cook  Them  Well 


As  for  fresh  pork.,,  and  such  products  as  bacon  and  smoked  h3m..Vcook 
them  vjell"is  the  keynote.    This  caution  should  not  be  construed  as 
a  reflection  on  pork.    Products  such  as  mettyjurst ,  summer  sausage, 
dried  sausage,  cooked  or  boiled  hams  and  similar  pork  products, 
generally  eaten  without  cooking,  are  safe  to  eat  when  they  have  been 
processed  under  Federal  or  equally  thorough  meat  inspection  systems. 


USE  IT-~DOIT'T  LOSE  IT 


From  time  to  time  during  the  caning  summer  and' 
fall,  local  abundances  of  certain  fruits  and 
vegetables  will  develop  quickly  in  widely  separat- 
ed places  throughout  the  country. 

It  is  not  difficult  to  explain  the  reason  for 
these  local  conditions  to  your  listeners.  Favor- 
able V'jeather  may  bring  a  crop  to  maturity  aher.d 
of  schedule.     Transportation  m^y' not  be  avail- 
able to  move  the  harvest  to  distant  markets. 
Containers  may  be  scarce.     Cannery- and  food 
processing  labor  may  be  short.,  a11  these  0 
foctors  may  result  in  an. abundance  of  a  nev  crop  vjithin...or  near,, 
the  growing  area. 


For  Example . .  . 


This  year,     folks  down  Georgia  way  will  have  a  good 
peach  crop.     True,  vje'll  need  peaches  in  other  parts  ■ 
of  the  country,  but  refrigerator  cars  are  not  avail- 
able in  sufficent  quantities.     The  Brownsville, 
Texas,  area  vjill  soon  pick  a  bumper  crop  of  tomatoes. 
Kern  County,  California,  will  be  digging  early  potatoes 
in  June,  while  the  citrus  season  gets  underwaj''  in  the 
same  state.     These  are  only  a  few  of  the  districts  where 
locally  grown  fruits  or  vegetables  will  be  in  plenti- 
ful supply.    It  is  within  these  districts  that  horae- 
makers  can  benefit  most  by  taking  advantage  of  these 
abundances. 


By  canning  at  home,  or  availing  herself  of  the 
services  offered  by  a  community  cannery,  the 
homemaker  not  only  assures  her  family  of  adequate 
food  during  the  winter  months,  but  renders  a 
valuable  service  to  the  country  by  preventing 
good  food  from  going  to  waste.  In  .addition  to 
family  stocks,  homemakers  might  also  help  pre- 
serve plentiful  foods  in  supervised  canning 
centers  from  War  Food  Administration-Community 
School  L'onch  projects. 

Can  Your  Own 


Indications  are  thrt  this  year's  requirements  of 
canned  and  processed  foods  by  our  Amred  Forces  will  leave  greatly 
reduced  'amounts  of  commercially  canned  foods  for  civilians.     It  is 
a  wise  homemaker  vjho  will  m.ake  use  of  locally  produced  food  and 
insure  herself  of  an  ample  larder  when  the  harvest  season  is 
passed. 


JUST  A  SmCS^TION. . . 


Since,  as  we  said  earlier  in  the  Roundup,  cottage  cheese  will 
be  more  plentiful  for  the  next  few  months,  it  might  be  a  good 
idea  to  suggest  to  your  ration  weary  homemak'Srs  that  they  use 
this  cottage  cheese  more  often  as  a  meat  saving  main  dish  at 
more  of  their  meals,,     For  instance ...  they  can  make  a  delicious 
loaf  of  cottage--  cheese  mixed  with  bread  crumbs,  chopped"  onions 
and  roasted  peanut s, ., combined  x-jith  a  white  sauce. 
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FRESH  FOOD  ROUNDUP 

Hearty  vegetable  dinners  are  hitting  their  stride  these  days... as  more 
and  more  homenakers  turn  to  spring  time  menus  to  use  the  plentiful 
supplies  of  fresh  produce  now  available.    Potatoes  are. the  backbone  of 
many  such  dinners...  so  your  listeners  should  be  glad  to  kr.o-w  tMt  the 
potato  supply  is  on  the  increase.    Moderate  supplies  of  new  potatoes 
are  already  available. .  .though  old  potatoes  are  in _ light  supply.  The 
price  on  both  is  a  little  higher  than  we're  used  to  paying  for  potatoes, 
but  it  should  fit  in  v:ell  enough  even  with  a  modest  food  budget.  And 
sweet  potatoes  remain  in  steady  supply,  at  reasonable  prices. 

For  a  contrast  in  color  for  those  vegetable  plates,  green  vegetables  are 
a  good  answer.     There's  a  lot  of  cabbage  for  cooked  vegetable  combina- 
tions or  for  raw  salsd  bowls.     It's  cheap  as  well  as  plentiful,  and 
considering  its  excellent  offering  in  the  way  of  food  value.  ..your 
listeners  should  be  chalking  it  up  as  No.  1  buy  of  the  week  when  they're 
writing  out  their  shopping  list.     There  are  liberal  supplies  of  snap 
beans,  novj  lower  priced  than  thej'-'ve  been  for  some  time.    Mostly  Georgia 
and  Florida  grovm,  these  beans  are  of  good  quality.     And  there  are  plenty 
of  turnip  greens  and  m.oderate  supplies  of  mustard  greens,  both  low  in 
price  and  high  in  food  value,  though  there's  been  little  demand  for 
them,  in  the  past  several  days. 

For  variety,  markets  are  offering  some  changes  from  the  u^ual  run  this 
week,  with  light  supplies  of  sv/eet  corn  appearing  in  increasing  quantities 
in  most  sections.     It's  fairly  reasonable  in  price,  too,  though  still 
a  little  high  for  this  time  of  year.    Light  supplies  of  fresh  lima  beans 
are  selling  at  slightly  high  prices,  but  the  ouality  is  generally  good. 
Only  light  supplies  of  asparagus  are  available  now... though  supplies 
should  hold  for  another  two  weeks  or  so. 


There  are  plenty  of  green  onions  still  selling  at  reasonable  prices. 
Moderate  supplies  of  dry  onions  are  reasonably  priced,  too,  but  the 
current  offerings  bear  careful  scrutiny  on  the  part  of  the  thrifty 
housevjife,  since  the  quality  is  not  of  the  best  on  many  of  them. 

Moderate  supplies  of  that  Vitamin  A  vegetable — carrots — are  selling  at 
amoderatfe    prices.    And  squash  is  an  excellent  buy  these  days. ..with 
liberal  supplies  cheaper  than  they've  been  in  many  a  day.    Plenty  of 
tomatoes  are  available, . .but  prices  remain  fairly  high  for  the  best 
of  quality. 

Citrus  fruit  isn't  quite  as  plentiful  as  it's  been. ..  though  there  are 
moderate  supplies  of  oranges  on  m.ost  markets.     Grapefruit  is  lighter  in 
supply  than  it's  been  for  some  time,  and  the  price  has  gone  up  as  a 
result  of  the  short  supply.     Only  small  quantities  of  apples  are  now 
available,  since  the  season's  about  over. ..and  those  offered  are  mostly 
off -grade    sizes.    Light  supplies  of  strawberries  are  m.alcing  their  spring- 
time appearance. .  .but- the  price  is  high  on  the  good  ones. 

^  The  Fresh  Food  Roundup  is  based  on  general  ^ 
supplies  and  movements  of  fruits  and  vege-  ^ 
tables.     It's  advisable  to  check  on  local 

*  markets  to  m.ake  sure  these  products  are  * 

*  available  in  your  community.  * 


.  At lanta  ,  Ge  org  ia 
May  5,  1945 


Radio  Round'up 


A  Service  for  Directors 
of  Women's  Radio  Programs 


I'LL  TME  VMIILA, 


You've  probably  read  how  our  fighting  men  back 
from  combat  zones  ask  for  milk,  fresh  vegetables 
and, ..ice  cream.    Because  ice 
cream  is  so  important  for  morale 
as  -.veil  as  being  a  nutritious  food,       ( --y   ==•  ^  y 
more  dry  ice  cream  mix  is  being  <', y  - 

made  for  the  military  forces  this 


year  than  ever  before.     Last  year 


the  sales  of  dry  ice  cream  mix  to 
the  various  military  groups  totaled  50  million 
pounds.    This  year  the  requirements  are  indicated 
to  be  150  million  pounds. 


The  dry  ice  cream  mix  going  to  our  armed  forces  is  made  from  whole 
m.ilk  and  cream. ..and  other  dairy  products  made  from  them...  sugar 
and  other  sweeteners,  and. vanilla  flavoring.     J'or  shipment,  it's 
packed  in  hermetically  sealed  cans  from  .which  the  air  has. been 
taken  out  and  an  inert  gas  substituted  to  insure  keeping  qualities 
and  storage. 


Choose  your  Flavor 

All  the  military  cook  overseas  has  to  do  to  make  the  finished 
product  is  add  water  and  then  freeze  the  mi>±ure.    A  pound  of  the 
dry  mix  makes  approximately  one  gallon  of  ice  cream.    And  if  the 
men  want  a  flavor  other  than  vanilla,  they  can  run  the  gamut  from 
chocolate  to  lemon,  fruit  cocktail,  peach,  coffee,  maple,  pineapple, 
and  powdered  hard  candy.    All  these  comraodities  for  additional  flavor 
are  part  of  the  standard  B  field  ration  available  everyx'Jhere. 

UNITED  STATES  rEPARBCSNT  OF  AGRICULTURE 


Mir  ¥ood  Admlnhirafion 


Hovj  It' s  Made 


As  for  the  ice  creaJTi  machines,  they  are  located  aboard  ships, 
floating  cold  storage  targes,  at  hospitals  and  at  regular  ness 
kitchens  near  the  front.     The  ice  crsam  for  troops  isolated  from 
jrajor  supply  depots  is  iricde  in  40-gallon-capacity ,  portable  ice 
cream  machines*     These  smaller  portable  machines  are  equipped 
T/ith  air  cooled  gasoline  or  electrical  motors.     These  small 
machines  can  make  a  semi-frozen  ice  creami  in  7  to  14  minutes. 
This  mixture  is  then  draT'?n  off  and  put  in  ha  If -pint  containers 
and  stored  in  a  freezing  compartment  vjhich  usually  holds  40 
gallons  of  the  finished  product. 


/ 


TOMaTO  TRIPS  TO  IIASKST 

Tom.atoes  from  the  lov?er  Rio  Grcnde  Valley  of  Texr-s  have  already 
started  their  travels  over  the  country,  but  chiefly  north  and  east. 

'Here  are  the  figures  that  keep  Texas  at  the  top  of 
:  --^        the  production  list  for  commercial  tomiatoes,  . .  that 

V\    ^  ',Z-'T)      is,  the  tomatoes  headed  for  fresh  market  use.  This 
'^.^j^il'y'^       year  the  loi-er  valley  of  Te^ias  has  about  63  thousand 
.-/      ^      ;  •.   acres  of  tcmatoes.  . .which  is  quite  an  increase  over 
^  l3st  year's  46  thousand  acres.    The  average  for  the 

?  last  ten  years  for  this  region  v;as  sor.ewhat  over 

16  thousand  rcres  only.    And  the  North  Texas  har- 
^"^f  vest  doesn't  start  until  after  the  first  of  June. 

^.'here  They're  ?rom      .   ?      ■  ." 

Although  tomatoes  nre  a  nation  wide  crop,  there  are  only,  a  few 
states  that  ship  fresh  tomiatoes  long  distances.    Florida  and 
California  stand  next  to  Texas,  but  Hississippi,  Arkansas,  the 
Carolinas,  and  Tennessee  are  Important  tom.ato  producing  states  too. 

The  season,  for  Florida  tomatoes  is  just  ab  put  over...  as  is  the 
season  for  Mexican  tom.atoes,    Hoviever,  Mexico  is  our  principal 
supplier  of  tomatoes  during  the  winter  months.     The  Mexican 
tomatoes  are  of  the  same  quality  as  the  domestic,  but  generally 
the  size  is  a  little  sm.aller. 

T'hen  tomatoes  don't  have  to  travel  long  distances,  they  are  some- 
times picked  as  "pinks" ...  when  they  ore  just  beginning  to^show  a 
little  red  color.     Tom.atoes  th-'^t  are  to  be  shipped  long  distances 
are  generally  picked  vjhen  they  are  still  green,  but  mature  enough 
so  that  they  will  ripen  properly  after-  arriving  at.  their  destination. 


EATH-I'  7DUH  EHEN: 

President  Truman  sumjned  up  the  importance  of  Victory  gardens  when 
he  said  recently,  "There  is  greater  need  nov;  than  at  any  time  since 
the  war  began  for  more  gardens  and  better  gardens,  whether  they  are 
at  home,  in  community  plots  or  in  com.pany- employee  gardens." 


.,,So  You'll  Need  a  Garden 

The  food  report  of  the  Interagency  Cominittee  of  foreign  shipments 
released  this  week  bears  out  this  statement.     It  points  out  that 
last  year,  military 
..,:f,-^  needs  took  13  percent 

Vfi^ —  of  our  total  food  sup- 

H ply*     This  year,  because 

our  military  forces  are  ^^^^ 
their  maxixnum  strength  fil^^ 
Ji^flllJ^  almost  16  percent  of  the  ^M^k^fj^^ 
"^t^j     prospective    food  supply      ll^lHUj^  ^ 
^-tlUi....         J^-ust  be  furnished  to  fill  "/y^^  " 

0  military  needs.    As  a      .  if-     '  ' 

result,  less  food  vjill  '      ^         '  0;:;^, 

be  available  for  civilian  uses,  ^^^snj,  ^'^■^  ..  - 

The  end  of  the  v;ar  in  Europe  will  not  bring  lessened  pressure  on 
our  food  supply.    Spring  advances  of  the  allied  arm.ies,  insufficient 
seed  stocks,  fertiliser  and  tools, ..to  say  nothing  of  population 
dislocations. .. have  prevented  sowing  of  crops  in  man;^  battle  stricken 
areas  this  year.  . ,  ,  , 

rood  Must  Be  Shared 

Disillusionment  and  disappointment,  as  vjell  as  economic  and  political 
instability,  vjill  certainly  follow  in  the  wake  of  victory  unless  it 
is  possible  to  supply  minimum  Quantities  of  food  to  the  countries 
liberated  from  Nazi  domination.    From  a  hujnanit arian,  standpoint  the 
Allies  m.ust  share  their  food  with  these  liberated  peoples-. 

I'Jhile  Americans  will  be  called  upon  to  make  som.e  changes  in  their 
food  selections,  they  YJill  still  be_  able  ,to  maintain  a  vjell-balanced 
diet.    The  government  is  counting  on  the  food  froFi  millions  of  suc- 
cessful Victory  gardens  to  supplement  our  food  stocks.  Explaining 
these  facts  to  your  listeners  will  help. 


READING  TliE  SUGAR  lEVEL 

Under  wartime  regulations,  a  food  is  usually  rationed  when  the 
available  or  prospective  supply  is  not  adequate  to  meet  the  demands 
of  all  our  claimants.    The  coupon  system  of  rationing  is  flexible, 
Pll  owing  changes  when  there  is  a  shi  ft ....  favorable  or  unfavorable... 
in  the  supply.     This  constant  checking  on  supply  explains  the 
recent  rationing  actions  in  regard  to  su^r.  _  '  

Curb  Your  S>v^iset  Tooth  '  ■ 


Our  domiestic,  reserves. ..  also  the  world  stocks.. .are  at  rock  bottom. 
Consumers  must' depend  entirely  on  current  production. ..  and  the  pro- 
duction of  off-shore  sugar  will  be  smaller  than  v'as  anticipated 
earlier  in  the  year.    And  along  with  smaller  production,  military 
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and  e^rport  dejnands  hsve  increased.  As  more  people  are  liberated 
in  Europe  vie  must  share  our  sources  of  supply  vsith  them*  Even 
if  no  sugar  x";ere  made  available  to  liberated  areas,  Americans  could 

"not  continue  to  consume  sugar  at  last 
""^v.,.  year's  rate  or  even  at  the  rate  of  the 

first  three  months  of  this  year.  I'he 
TJar  ?ood  Administration  records  show 
that  over  1,300,000  tons  of  sugar 
vjere  distributed  to  civilians  before 
April  1  this  year.     This  is  a  little 
more  than  one-fourth  of  the  total  sup- 
ply allocated  to  civilians  this  year. 
■'.■That's  more.,  .the  first  three  months 
are  normally  lovj  periods  of  demand.  In 
the  two  middle  quarters,  more  sugar  is 
-(-■  »-t><-&v,v- •.  \  used  for  home  and  comoiercial  canning, 

'^■^^^    "  for  soft  drinks  and  other  products. 


7>v 


This  all  adds  up  to  the  fact  that  restrictions  rre  necessary  to 
stretch  our  supplies.    Sugar  stamp  J>b,  which  becajie  valid  May  1, 
v;ill  stretch  over  a  four  m.onth  period.     Instead  of  20  pounds  this 
year,  the  maximum  canning  sugar  allotment  per  individual  in  this 
country  will  be  Ip  pounds.    -Jid  no  family  can  get  more  than  120 
pounds... in  contrast  to  the  loO  pounds  announced  earlier  this  year, 
on  the  basis  of  supplies  in  prospect.    Sugar  allotments  for  hotels, 
schools,  restaurants  and  other  institutional  users  ;''re  also  cut. 
0?A  is  re-examining  all  industrial  applications  and  expects  to 
announce  intended  reductions  in  the  near  future. 


The  chrnges  fix  the  ration  rate  of  sugar  for  the  individual  at  13 
pounds  .per  year.    Last  year  24-  pounds  per  person  was  the  ration. 
Sugar  for  all  forms  of  civilian,    use  v;ill  drop  to  72.1  pounds  in 
comparison  riith  89  pounds  l^st  year.     This  includes  sugar  for  hom.e 
canning,  suge.r  in  commercially  canned  goods,  bakery  products,  soft 
drinks,   candj"  and  other  products. 

Our  reductions  v;ill  also  help  provide  a  m.odest  cuantity  of  sugar  for 
liberated  areas.    This  sharing  v.-ill  be  a  real  contribution  to  the 
under-nourished  and  often  starving  peoples  of  liberated  co^ontries. 


FREVEITTII\TG  IHE  CURS 

'..lien  you're  talicing  to  your  listeners  about  good  nutrition  yo\x  may 
vant  to  stress  the  idea  that  right  eating  is  tls  ounce  of  prevention 
that's  worth  a  pound  of  cure. 

A  Good  Example 

This  fact  gets  backing  from  a  great  city  of 'cures — RoChS'iSter , 
Minnesota- -home  of  the  Mayo  Clinic.     Civic  groups  in  ?^ochester  have 
been  among  the  pioneers  in  serving  '..■FA-Communit y  school  lunches  to 
replace  cold  biscuits  or  pop  and  swee ts. .  .-".'jhich  vjere  the  noon-time 
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fere  of  many  youngsters  in  earlier  days.     The  beneficial  results 
of  the  program  are  already  in  evidence.     In  one  school,  every  young 
man  in  the  graduation  class  of  19^3  is  now  in  the  armed  services. 
In  the  light  of  the  high  percentage  of  draftees  rejected  becausa  of 
malnutrition  that's  a  top  record. 

It  Takes  Cooperation 

Back  of  the    FA -Community  School  Lunch  program  in  Rochester  is  the 
old  but  heartening  story  of  community  enterprise.     This  ye8.r  the  PTA 
donated  some  of  the  food  to  the  community  school  lunch  program  and 
paid  the  operational  expenses,     For  the  Type  A  lunch. .  .which  provides 
a  third  to  a  half  of  the  day's  nutritional  requirements, ,  .the  ^.7ar 
Food  iadministrat ion  paid  the  sponsors  nine  cents  per  child  for  each 
meal  served.     This  is  the  standard  assistance  made  by  the  '7FA  for  the 
Type  A  lunch. 

While  the  3roungst er s  in  Rochester  get  the 
greatest  benefit  from  the  school  lunches, 
it's  also  true  that  some  of  the  informa- 
tion on  good  nutrition  percolates  into  the 
homes.     Parent-Teacher  groups  discuss  m.eal 
planning  to  include  the  right  foods.  And 
for  the  information  of  m.others  who  are 
striving  to  serve  bettor  balanced  meals 
at  home,  the  local  nevjspapers  publish 
the  m.enus  of  lunches  served  at  school. 
Local    tradespeople  have  also  benefited 
because... in  general ...  food  for  the 
schools  has  been  bo'jght  locally. 

Through  the  school  lunch,  children  have  been  m.ade  alert  to  the 
business  of  conserving  food,  and  the  clean  plate  is  the  rule  rather 
than  the  exception.     Thus  the  youngsters  are  learning  the  habit  of 
tharift  along  with  right  eating, 

 __t:ore  about  cheese  

Hcmemakers  may  find  about  10  percent  more  foreign-type 
cheese  on  the  market  this  second  quarter  of  the  year 
than  during  the  first  three  months  of  1943.     The  War 
Food  Administration  is  permitting  dairy  manufacturers 
to  make  more  Svjiss,  munstcr,  brick,  limburger,  all 
varieties  of  Italian,  and  creajn  cheese  during  this 
per  iod. .  .because  of  the  high  rate  of  milk  production. 

VJhile  the  production  of  cheddar  cheese  is  up  13  per   

cent  over  the  first  three  months  of  the  year,  the 

civilian  supply  of  this  cheese  vjill  rem.ain  the  same 

as  in  months  past.     The  military  and  other  vjar  uses  .; 

I  are  taking  the  increase  in  production, 

i 

I  ,  ,  
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BEYDITD  TIE.  KITCESW 

-i5#^         Just  how  much  is  the  eve  rage  honiemaksr  interested 
j;"-/'-  in  learning  about  the  structure  of  a  world  security 

organization?    Hov/  much  does  she  Tvant  to  knov; 
iiP^'Zyf     >  '^■s'ljv^       about  the  issues  on  -vjhj.ch  vjorld  peace  ,  will  depend? 

I^"  these  tv;o  questions  often  cross  your  mind... 
^fV^Al's^^^^^^^^^^  debate  on  hov;  much  mateiial  on  world  affairs 

,n/ iPjhll.'j!      you  should  include  in  your  program,  for  homemakers., , 
■■  ,  \ '!.  iti^; 'i''--      here's  a  report  that  vail  interest  you.     It  comes 

r^_'  from.  Miss  Majorie  Luce,  state  home  demonstration 

club  leader  of  Vermont. 

.  ^        ^.  ......... 

[Xo--^  New  Projects  •     .  . 

^  T'.Tien  "Vermo-it  home  demonstration  clubs  planp.ed  their 

1944-45  program,  ttsy  added  a  project  in  public  problems  to  the  tradi- 
tional program  of  homemaking.     This  added  project  vjas  a  series  of  three 
meetings  to  discuss  the  far-reaching  question,  "How  Can  We  Hrve  an 
Sndurirjg  Peace?."    -c^nd  so  tha.t  the  farm  women  would  hrve  trained  leaders 
for  this  study,  the  home  dem.onstration  agent  of  e?.ch-  county  spent  a  week 
of  intensivj  study  at  the  University  of  Vermiont  learning  the  facts 
behind  the  problems  of  world  peace. 

What  They  Talk  >^bcut 

Jor  each  home  demionstratioa  group,  the 
meetings  followed  the  same  pattern.  At 
the  first  session,  the  wo.men  began  their 
discussion  with  the  question,  "Can  vje  get 
on  without  v.^ars?"    ^rA  they,  started  off  by 
talking  about  human  nature7-drawing  on 
their  own  experience  and  observations  to 
come  to  the  conclusion  that  human  beings 
can  be  educated  for  peaceful  living,  ^d, 
•the  second  meeting,  the  VermDnt  women  talk- 
ed about  the  causes  of  war.     ^^t  the  fi.^al 
meetir^g,  they  discussed  the  meaning  of 
peace. 

One  thing  that  came  out  in  most  of  these  meetings  vjas  that  even 
though  peace  m,ay  entail  s.-'Crif  ices ,  it  is  worth  the  s,-^;- orifices. 
They  talked  about  the  kind  of  peace  vje  vjant  end  studied  the  pro- 
visions of  the  Dumbarton  Oaks  Proposals.     Many  clubs  passed 
resolutions  endorsing  the  proposals. 

The  I'- omen  Act 


I.Iore  than  3,000  women  in  Ver.TiOnt  have  attended  the  m.eetings  of  the 
147  home  demo-ist ration  clubs.     .i.bout  two-thirds  of  the  vjom.en  took 
an  •~ctive  part  in  the  discuss ioiis.    "..omen  with  sons  in  the  service 
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seemed  to  have  the  most  to  say.  to  the  interest  of  these  farm 

Tjomen  in  world  affairs,  one  home  demonstration  agent  said,  can 
hardly  believe  the  intensity  of  interest,"     Furthermore,  the  m.ajority 
of  these  women  said  they  depend  on  the  radio  for  most  of  their  in- 
formation on  world  affairs  today. 

That's  the  experience  of  Vermont  farm  women.    Homie  demonstration 
groups  in  other  sections  of  the  country  are  also  studying  for  vjorld 
organization.    The  Extension  editor  in  your  state  can  tell  you 
whether  such  meetings  are  going  on  in  your  area. 


Potatoes  are  recognized  as  a  basic  vegetable  ip. 
our  diets  and, .  .because  of  this...  there  is  a 


/ 


steady  m^arket  for  them.    Producers  have  fo'und 
over  a  period  of  years  that  there  is  even  a 
satur-tion  point  to  consumer  purchases. 

For  example,  before  the  v;ar,  our  farmers  usually 
raised  about  370  million  bushels  of  potatoes  a 
year.    Per  capita  use  ran  about  130  pounds  a  'X  -'^<-.     '   "i  j 

j^ear.      Then  in  194-3,  when  our  farmers  raised  .X':;  ;/  I 

more  of  this  vegetable  than  ever  before  and  I 
consumers  could  buy  all  they  wanted,  the  average  jr-  .y 

use  was  only. a  little  over  133  pounds.  (^'^ 

VJhy  the  Changes  '    '  .  (J^^^^.,  j^y.Aa^ 

It's  one  thing  to  s  ay  the  market  for  potatoes  is  established  and 
another  thing  to  fill  demands  year  after  year.    The  weather  always 
is  a  factor  to  consider  because  it  affects  both  production  am  dis- 
tribution.    Dry  weather  or  vjet  weather,  too  m.uch  sun  or  a  blight 
vvill  upset,  the  national  potato  m.arketing  basket.     Then  too,  these 
factors  never  effect  the  whole  country  equally;  so  we  may  hove  a 
potato  famine  in  the  west  and  a  potato  feast  in  the  east  or  vice 
versa.    Sometimes  when  this  happens. .. especially  in  wartime, . .there 
are  not  enough  refrigerator  cars  or  locomotives  to  move  potatoes  into 
the  shortage  areas, 

Nevj  Spuds  Comdng 

Right  now  the  new  crop  potatoes  on  the  market  are  com.ing  from. 
Florida,  southern  Texas,  Alabama,  Louisiana  and  California.    A  little 
later. .  .Georgia,  North  and  South  Carolina  will  be  shipping  their 
early  crops.'   These  new  potatoes  have  thin  skins  and  are  easily 
bruised.     Thus  they  do  not  keep  long  urJiess  carefully  handled  and 
packed  and  refrigerated  for  long  hauls. 

'i'hat  old  crop  potatoes     are  novj  available  on  the  market  are 
largely  from  Maine,. 


PKESH  FOOD  ROUNIUP 


Nqvj' s  the  time  for  your  homemakers  to  get  thof^e  food  budgets  out  of  the 
redi,  .because  there's  a  good  variety  of  fresh  vegetables  available  these 
days.,,and  at  prices  ths.t  are  getting  lover  as  increased  supplies  come 
to  market.     Irish  potatoes. .  .for  instance. ..  nre  more  p  lent  if  ul. ..  and 
more  reasonably  priced  than  they've  been  for  some  time.      Cabbage  is  one 
of  the  cheapest  vegetables  nov;  around.     There' s  plenty  of  it... and  most 
of  it  is  of  good  qUality, 

Snap  beans  are  another  good  buy  this  week.    They're  more  plentiful... 
they're  cheaper. ..  they're  ersy  to  fix...  and  certainl;^  nutritious  enough 
to  uarrant  serving  them  often  yj hen  they  are  plentiful.     They're  rich 
in  Vitamin  A. .  .and  a  good  source  of  iron. .  .calcium,,  .and  Vitamin  C. 
Tomatoes. .,  one  of  the  best  for  Vitemin  C  value. ..are  coming  into  their 
OTjn,.,xvith  plenty  on  the  market ...  though  the  demand  for  than  is  good... 
so  prices  are  at  or  near  ceiling  level  on  m.ost  of  the  good  quality. 
Inc  identally. . .  did  you  knovj  that  it  wasn't  'til  about  1830  that  tomatoes 
really  lost  their  decorative  place  in  the  flcvjer  garden...  and  vjere  plant- 
ed along  vjith  c?bbage  ?nd  beans  in  the  vegetable  plots? 

And  for  the  corn  on  the  cob  addic ts. .  .here '  s  good  news.    Sweet  corn  is 
increasing  in  supply.  ..end  it's  more  reasonable  in  price  than  it's  been. 
The  spring  corn  crop  should  reach  it's  peak  the -l.-^st  of  this  month. 
Cue  umbers. ..  the  pepper-upper  of  bland  sala  ds, . ,  also  are  more  plentiful 
and  cheaper  than  they've  been.    And  there  are  still  plenty  of  dry  onions 
available. 

Svjeet  potatoes  are  still  in  good  supply.. .and  still  reasonably  priced. 
English  peas  are  in  moderate  supply  now,., and  they're  mioder-'^t ely  priced. 
But  you  might  give  your  listeners  a  hint  as  to  selection.     If  the  peas 
are  fresh  and  good... the  pods  viill  be  bright  and  green...  and  somewhat 
velvety  to  the  touch.    Immature  pods  are  usually  flf't  and  a  dark  green,., 
xvhile  old  pea  pods  usually  have  a  yellovjish  cast. 

i^mong  other  vegetables  in  good  supply  are  carrots  and  sqursh.  Meld 
peas  are  beginning  to  appear  on  most  Southern  markets,  toe. 

As  for  fruits... the  citrus  fruit  supply  is  lighter  than  it's  been,,. 

with  adequate  supplies  of  oranges  still  a^^ailable,  hov;ever.     There  are 
moderate  supplies  of  sm--"  IL  sized  apples...  but  they're  not  of  the  best, 
of  Quality.     Strax'.'berr ie s  rre  relrtivelj'  scarce  in  m.ost  sections... 
and  the  price  is  high. 

J'jc    5(c    ?|c    5^  jifc  5^  >j<  jijc  ?(i 

*  * 
^  The  Fresh  Food  Roundup  is  based  on  general  ^ 

^  supplic-s  and  movements  of  fruits  and  vege- 

^  tables.     It's  advisable,  to  check  on  local  ^ 

^  markets  to  make  sure  these  products  are  ^ 

^  avr.ilable  in  your  community.  ^ 
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Civilian  use  of  dry  peas  increased  sharply  during  the  TA|L.j,^§^Ef'io'a<'ir'f^!F^^^'"''^' 
the  five  years  before  the  ¥;ar,  the  average  use  v;as  estimated  to,  b§,..,^.^,, 
half  pound  or  less  of  dry  peas  per  person  per  year.     In'^'^'4^  and  '4-3 
v'hen  other  protein  foods  vjere  in  more  limited  supply,  the  individual 
use  of  drj?-  peas  just  about  doubled  in  this  country.    So  this  year  the 
crop  is  again  being  distributed  at  the  1943  level. ..or  at  an  average 
use  of  over  a  pound  for  ever^^  civilian. 

Soup's  On 


Split  pea  soup  is  the  most  popular  way  of  serv- 
ing this  vegetpble.    The  peas  have  been  split 
to  remove  the  fibrous  covering  or  hull,  and 
this  eliminates  the  necessity  of  soaking  and 
a  long  cooking  period.  The  peas  can  be  xnade  into 
soup  by  adding  only  seasonings  and  vjater.  How- 
ever, 8  meat  stock... the  broth  from,  a  ham.  shank 
j-  or  smoked  tongue. .  .jri^j^gg  a  desirable  liquid  base 
j    and  provides  additional  food  value  and  flavor^ 


Carrots,  parsley  or  celery  are  good  vegetable  companions,  but  stronger 
flavored  vegetables  should  be  avoided  as  they  hide  the  characteristic 
taste  of  the  peas,    Eayleaf,  thyme  or  savory  in  judicious  amounts  also 
add  zest  to  the  dish.-    These  herbs  should  be  added  the  last  half  hour 
of  cooking,  so  that  they  will  not  becoffie  too  strong.  And  garnished  with 
toasted  bread  cubes  or  slices  of  hard  cooked  egg,  split  pea  soup  truly 
gets  off  to  an  appetizing  start. 


UPIED  STATES  DEPART1-3ENT  OF  AGRICIILTIIRS 


War  ¥0od  Adminiiirafion 
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EGG-SHELL- ent -KSl'JS 

Civilians  consumed  more  than  an  egg  a  day  per  person  during  the  first 
three  months  of  this  year... more  than  they  ate  during  the  first  quarter 
of  194-4-.     This  increased  use  was  due  partly  to  the  reduced  supply  of  meat 
and  the  continued  high  level  of  consumer  income.    And  even  though  the 
number  of  layers  on  farms  this  year  is  smaller  than  last  year,  civilians 
viill  receive  somewhat  larger  supplies  than  in  1944.    The  decline  in 
the  number  of  layers  is  partly  offset  by  an  increase  in  the  number  of 
eggs  laid  per  hen.  Also,  fe;7er  eggs  are  going  to  be  dried  for  non-civilian 
uses. 

Laying  'Em  Av;ay  For  Fall 


the,  i'.vU\-i^ 


Prospects  for  eggs  next  fall  seem  brighter  novj,  too, 
because  of  the  recent  pick  up  in  the  into-storage 
movement.     Storage  buyers  are  obtaining  relatively 
large  supplies  of  the  markets  nov;  through  "futures" 
buying  operations.    This  means,  they're  buying  eggs 
at  the  higher  prices  vjhich  v:ill  prevail  later  in 
the  season.  For  instance,  a  storage  buyer  might  ob- 
tain several  carloads  of  eggs  nov;  at  say,  the 
Septemiber  price,  vjhich  is  higher  than  the  current 
ceiling  price.     These  eggs  v;ould  be  held  in  storage 
for  delivery  to  the  dealer  in  September  for  resale 
at  fall  ceiling  prices.     The  effect  of  such  buying 
is  to  make  some  markets  short  of  current  requirem.ents, 
but  it  vvill  help  in  fhe'  lov;  production  season  next  fall...vjhen  eg:;s  normal- 
ly move  out  of  storage  into  civilian  markets.  This  buying  on  the  "futures" 
market  has  long  been  an  established  trade  practice,     r^nd  as  long  as 
ceiling  price  regulations  are  not  violated,  the  method  is  not  consider- 
ed irregular.     Civilian  supplies  later  on  in  the  year  are  thus  protect- 
ed, and  the  farmer  is  helped,    "-ith  no  surplus  of  supplies  on  the  market, 
his  current  sales  are  kept  at  ceiling  price  levels.  And  also,  April  and 
Hay  eggs  are . particularly  desirable  for  storage. 


.    ■;        .  ■  ■  BIG,  DEEP  AND  CLEAN 

Equipment  note  of  the  v^eek  com.es  "from  home  cannin?  specialists  of  the 
U,  5.  .Department  of  Agriculture,  who  remind  us  that  it's  time  to  check 
up  on  the  water-bath  canners , .  .t he  vessels  used  to  put  up  fruits  and  . 
Aregetables  and  other  acid  foods. 

You  Can  Make  'Em 


Tell  the  home  canners  that  half -a-million  nev;  enameled 
water-bath  canners  have  been  authorized  for  manufacture.., 
this  year.  Of  course,  many  ingenious  rousev.ives  will  make 
their  v.'ater-bath  canners  at  home.     They'll  use  lard  cans, 
metal  pails,  kettles,  wash  boilers  and  similar  vessels 
that  are  "big,  deep  and  clean,"  and  that  can  be  fitted 
vjith  rack  and  lid  to  do  a  good  canning  job. 


r  1      s  s  o  •  c 


_  X  _ 
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Strategic  points  to  check  in  a  water-bath  canner  are  the  depth,  the 
rack  and  the  lid.     The  water-bath  canner  needs  to  be  deep  enough  to 
allovj  room  for  the  r?ck  and  room  to  permit  the  water  to  boil  briskly 
over  the  tops  of  the  jars.    You  might  call  attention  to  the  fact  that 
pine  .makes  a  poor  rack  because  resin  boils  out  and  gets  on  the  jars. 
Remind  home  canners  that  the  vater-bath  canner  needs  a  good  lid--one 
that  vjill  hold  in  some  steam  but  not  so  tight  as  to  bottle  up  steam 
and  cause  the  can  to  burst. 


THIS  IJILL  BOVJL  YOU  O'^/ER 


Suggestions  on  saving  sugar  continue  to  be  news. 
And  here  are  reminders  from  tte   home  economists 
of  the  U.  S.  Department  of  Agriculture  that  will 
help  your  homemaker  listeners  stretch  their  sugar 
rations.    Remdnd  your  listeners  that  they  vjill  get 
the  full  sweetness  of  the  sugar  on  hand  by  making 
sure  that  every  grain  is  completel;^  dissolved. 
For  example,  give  the  sweetened  coffee  and  tea 
another  stir.     Sirup*. «  either  sugar  sirup,  corn 
sirup  or  sirup  from  canneo  fruit, ..can  be  used 
to  sweeten  beverages.  And  some  iced  beverages 
could  be  tried  vjithout  sugar. 

S-t-r-e-t-c-h  your  Sugar 

Cereals  cooked  with  prunes,  raisins  or  dates 
call  for  little  or  no  sugar  topping  by  the 
family.    And  the  econom.ical  homemaker  might 
alternate  sugar- consuming  cakes  and  pies  with 
sweet  breads  such  as  cinnamon  rolls  and  blue- 
berry muffins.  Sugar  can  slso  be, stretched  in 
baked  goods  x\'ith  honey,  molasses,  corn  or  other 
sirups,    .-.nd  liberal  servings  of  fresh  fruit  in 
season  can  take  the  place  of  heavy  desserts. 

Half  Sugar,  Half  Honey 

Urge  your  listeners,  of  course,  to  can  the-  maximum 
amount  of  perishable  fruits  possible  with  their 
canning  sugar  ration.     It's  possible  to  stretch 
the  sugar  in  canning  by  replacing  as  much  as  half 
the  sugar  required  with  honey... or  substituting 
up  to  one -third  the  sugar  required  x?ith  corja  strup. 
But  advise  home  canners  against  using  brown  sugar 
or  molasses  to-sweeten  canned  .fruits,  lest  they 
discolor  the  product  and  overpower  the  natural 
fruit  flavor. 
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The  present  allovjance  of  1^  pounds  of  canning  sugar  per  person  vjill 
enable  the  home  canner  to  put.  up  60  quarts  of  canned  fruit  for  each 
nenber  of  the  family.  ..if  she  follows  the  vjartime  canning  rule  and 
allovjs  one  pound  of  sugar  to  each  finished  four  quarts  of  fruit. 


MNGS  FOR  VICTOHY 


C/  VIU  HA/ 


Have  you  been  vrandering  when  chicken  supplies  will  again 
be  on  the  favorable  side  of  the  ledger?    The  TJar  Food 
Administration  says  there  will  not  be  much  increase  be- 
fore late  July. ..and  then  only  if  poultry  producers 
have  responded  to  the  ¥FA  request  for  production  of  more 
chickens  for  use  as  m.eat .     If  farm  flocks  have  not 
been  increased  substantially  for  this  purpose,  then 
consumers  vjill  notice  the  tight  supply  until  September 
when  the  regular  market  season  begins. 

One  Out  of  Five  Drafted 

The  Armed  Forces  are  now  taking  about  7  million  pounds 
of  poultry  a  week  from  the  major  broiler  producing  areas 
of  the  nation.    7/hile  this  amount  represents  only  a 
small  portion  of  the  total  production  for  th^  year,  it 
is  a  substantial  part  of  the  current  production.  The 
months  from  February  to  Septem^ber  are  the  off-season 
ones  for  chicken  m.arketings.  Total  requirements  for  the 
military  forces  may  mean  that  about  one  out  of  every 
five  chickens  produced  will  be  going  to  feed  our  forces 
here  and  oversea s. ..  in  camps  and  Army  hospitals. 
Because  of  the  increased  requirem.ents  for  chickens  by 
the  Arm.ed  Forces,  civilians  will  probably  receive 
smaller  quantities  than  in  I'^AA  when  the  per  capita 
share  averaged  about  23  pounds. 


THE  SHAPE  OF  THUTGS  TO  COI.CE 

Although  your  listeners  vjou't  be  able  to  find  large  ou'^ntities  of 
dehydrated  vegetables  on  the  market  now,  they  are  interested  in  these 
vegetables  because  of  comjnents  from,  the  boys  in  the  armed  forces  and 
possible  use  as  a  post-war  product. 


It  rates  Back 

As'  far  as  the  United  States  is  concern 
ed,  the  history 'of  dehydration  started 
during  the  Civil  l«ar.    At  that  time 
small  quantities  of  dried  vegetables 
reappeared  at  various  intervals,  but 
it  was  during  Vjorld  '.Jar  1  that  their 
real  value  was  recognized. 
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It  was  then  that  the  saving  in  storage  and  transportation  vias  seen. 
Dehydrated  products  vjeigh  about  one-ninth  as  much  as  equivalent  amounts 
of  canned  foods  and  occupy  about  one-fifth  of  the  space.    Such  a  saving 
has  been  important  in  Viorld  '  ar  IT,  because  supply  and  shipping  problems 
are  great. 


Lot's  of  Food  in  a  Small  Space 

All  kinds  of  dehydrated  vegetables  are  being  sent  to 
the  armed  forces.    One  which  has  been  sent  in  large 
quantities  is  sweet  potatoes..  Six  or  seven  pounds  of 
this  food  can  be  reduced  to  one  dry  pound,  and  the 
shape  varies.  The  potatoes  may  be  sliced,  shredded, 
powdered,  or  precooked. 


Im.proved  methods  of  manufacturing  and  cooking  have  made  them  more 
popular  than  they  vjere  at  the  beginning  of  the  war.     '^ne  important 
thing  to  remember  is  that  the  amount  of  water  that  h?s  been  taken 
out  during  dehydration  must  be  replaced  before 
the  potatoes  are  cooked,    A  very  small  amount 
of  sweet  potatoes  will  then  expand  to  make  a 
large  serving. 


If  there  is  enough  demand,  the  homemaker  will 
be  able  to  buy  dehydrated  svjeet  potatoes  and 
other  vegetables. ..  .as  well  as  dried  eggs  and 
millc.in  Ir-rge  quantities  on  the  post-war 
m.arket.    The  most  imiportant  advantages  to 
her  will  be  that  she  can  store  a  sufficient 
supply  in  a  small  space,  and  she  will  have 
them  on  hand  esen  when  som.e  of  the  products 
are  out  of  season. 


"MANSION"  COTTAGE  CHEESE 

The  green  pastures  of  late  spring  end  summer    mean  that  Bossy  will 
produce  more  m.ilk.  During  this  period  there  will  also  be  greater 
quantities  of  skim  md Ik.. , the  dairy  product  left  after  the  cream 
has  been  separated, 

Beccuse  skim  milk  is  a  highly  perishable  and  bulky  product,  it  must 
be  m.arketed  immediately.    ..Iso ,  storage  vats  must  be  ready  to  receive 
additional  mill^:  coming  to  market.    Since  m.ost  milk  drying  plants  will 
be  working  to  requirement  capacity,  other  outlets  m.ust  be  found  for 
the  surplus  skin  m.ilk.  Local  dairies  without  drying. facilities  will 
clso  have  skim  rrdUz  left  after  their  cream,  sales.     This  all  adds  up 
to  m.ore  cottage  cheese .which  is  made  froxm  ski.m  m.ilk. during  the 
flush  milk  season. 
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More 

CHEf5t 

^yy/i  ri\ii,i  /'"IV  \xX  \ 

I3^'^s\j    )s  5 fill 


The  War  Food  Administration  estimates  that' 
between  200  end  210  million  pounds  of  cottage 
cheese  will  be  made  this  j'-ear.    Because  cottage 
cheese  does  not  store  over'  a  long  period, 
processors  will  tend  to  make  only  enough  to 
meet  current  and  local  demands.  LLnited 
containers  night  be' another  check  on'  local 
distribution  of  cottage  cheese.    Hov;ever,  be- 
cause a  record  or  near-record  amount  of  milk 
vjill  be  produced  this  year,'  it's  possible 
that  a    consumer-use  drive  might  increase 
cottage  cheese  purchases  another  30  million 
pounds,  i/'hatever  increase  is  achieved  during 
the  moiiths  of  peak  production  mean  just  that 
much  more  food  saved  for  civilians  and  an 
easing  of  the  demands  on  other  more  limited 
protein  foods. 

Perhaps  you  v;ill  want  to  check  with  local  dairies 
on  the  supply  and  distribution  of  cottage  cheese 
in  your  area. 


TOI-IATO  TUS  IIT  ts]:as  • 


The  year  'round,  tomatoes  add  their  bright  color,  flavor  and  vit 
value  t.o  our  diets.     Fresh  or  "table"  tometoes  are 
raised  in  truck  and  home  gardens  in  practically  every 
state  in  the  union,;  but  only  ahout  20  states  ship  in 
carlot  volume.  The  bulk  of '  our  early  tomatoes  come 
from  Florida,  Texas,  California,  ^"^ississ  ippi ,  South 

Carolina  and  Georgia. 


Right,  now,  Texas  is  furnishing  just 
about  the  total  supply,  and  shipments 
will  be  heavy  for  the  rest  of  the 
month.    Because  of  an  all-time  record 
crop  in  this  state  about  300  to  350 
carloads  a  day  are  moving  north  and 
east,    ".,'hen  you  realize  there  are 
.approximately  65O  lugs  of  tomatoes 
(30  pounds  to  the  lug)   in  each 
carlot,  you  get  an  idea  of  the  volume 
of  tomatoes  moving  from -the  Lone 
Star  State.    And  this  does  not  take 
into  consideration  the  quantities 
moving  by  truck. 


amm 
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Those  tomatoes  are  generally/"  picked  T'lhen  a  mature  green.    Some  of  them 
v'ill  completely  ripen  in  transit ...  others  ^-jill  be  turning  pinlc,  and 
others  will  still  be  green  on  arrival  at  their  destination.    Usually  a 
fholssaler  repacks  the  tom.atoes  and  furnishes  the  retailers  he  services 
T.-ith  ripened  tomatoes.    Often  he  packs  the  product  in  one-pound  individual- 
ly vvrapped  cartons, 

TOIU^TO  PLAbTIS  TAKE  WINGS 


I     V>   th  ^     F  ij  Y^f^ 


YJe've  heard  a  lot  about  the  future 
of  air  transportation  and  f.bout  how 

_;^__S^f^"'')  s^'  /^one  day  v/e  may  be  eating  for  lunch 

—  ^>-j'^re sh  fruits  and  vegetables  flown 
in  that  very  morning  from  far  awaj'' 
producing  sections.    An  interesting 
sideline  on  this  for  your  listeners, 
is  the  e:>'5)erimental  air  shipment  of 
l6C,000  tomato  plants  recently  floxvn 
from  Tifton,  G-eorgia..  .one  of  the 
v;orld's  largest~'tomato  plant  producing  areas...  to  Ohio,  to  be  planted  by 
sundovjn  the  same  afternoon,  700  miles  -'^'■ay.  '  "Jith  the  plane,  traveled 
two  U.  S.  Department  of  --gricialture  plant  pathologists  to  m.ake  exhaustive 
tests  to  determine  the  effect  of  humj.dity,  temperature  and  altitude  on 
the  plants  as  well  as  the  best  method  of  packing.    Statistics  from  such 
findings  veill  help  decide  the  advisability  of  more  mass  air  shipments  in 
the  future  and  point  the  vjay  to  fullest  use  of  the  airplane  X'^jhere  speed 
is  necessary. 

YU^D  HEAES  ON  TliE  HO!^E  FRONT 


It  takes  to  boiling,  panning,  or  creaming  with  eoual  ease.     Three  and  one 
half  cups  provide  about  100  calories.  It's  rich  in  Yitam.in  G,  and  calcium, 
and  even  boasts  a  fairly  good  air_ount  of  A  and  B 
vitamins.    What's  more.  ..it's  an  abundant  food 
practically  all  over  the  South.  C,-bbage...a 
sui'e  cure  for  inebriation  according  to  ancient 
Greek  superstition.     If  that  were  correct, 
this  country  should  be  a  model  of  sobriety 
and  temperance  during  the  next  few  months. 


U 


Cabbage  is  ncf.-j  pouring  to  maiket  from  Missis- 
sippi, Alabam.a,  Georgia,  North  and  South 
Carolina.    There  has  been  so  much  of  this 
crisp,  crunchy  vegetable  produced  that  the 
Wer  Food  Administration  has  had  to  buy  to 
support  grov/er  prices.    Practically  all  ViJF. 
buying  is  finished  in  these  states,  but 

cabbage  is  still  plentiful. ^nd  classed  as  an  abundant  food.  The 
production  peak  is  yet  to  be  reached  in  Tennessee  and  Virginia., 

■^ere's  a  chance  for  you  to  kill  tv;o  birds  with  one  stone...  ..sell  your  listen- 
ers a  budget  helping  food.,  and  help  prevent  vjaste  by  stimulating  consumer 
interest.  Cabbage  is  a  perishable  vegetable.,  so  it  must  be  moved  on  so- 
called  fresh  markets.    No  doubt  you've  already  been  "plugging' cabbage . 
Even  SO-,  more  such  selling  is  in  order.. 
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FRESH  FOOD  ROUinUP 

•Tith  plenty  of  fresh  vegetables  available  these  days  and  shipments 
increasing  as  the  harvesting  season  on  a  number  of ^ truck  crops  begins 
to  m,ove  norths/-;ard  .;, there's  just  no  excuse  for  any  hungry  eaters 
amorjg  your  listeners, .  .No. ..  in  spite  of  the  general  meat  shortage,  ttet 
promises  to  be  fairly  tight  at  least  until  fall. .  .there '  s  plenty  of 
food  value  and  interest  in  the  fresh  vegetables  that  are  filling  the 
bins  in  great  variety.  •  • 

Right  now  one  of  the  most  plentiful  is.  .cabbage. ..  comdng  in  from  several 
Scuthern  states.  It's  cheap,  it's  good,  and  it  can  be  prepared  in  many 
x'jays  to  provide  varietj^  and  change  in  your  menus.     In  good  supply,  also, 
are  snap  beans  and  squash, .  .both  excellent  nutritious  vegetables  that  can 
often  be  introduced  to  your  m.eals.     The  ouality  is  good,  the  price  is 
moderate,  so  make  the  most  of  these  buys  during  the  abundant  see  son. 

Also  in  fair  supply  are  new  Irish  po tatoes . . . and  prices  arc  generally 
lower.  .  Right  beside  the  Irish  potatoes,  you  should  find  plenty  of  svieets.. 
rorto  Ricans  from  i^labama,  Georgia,  and  the  Car.olinas.  They  make  a  good 
selection  from  the  nutritionist's  point  of  viev;,  and  from  the  homemiaker's 
standpoint  they  are  a  grand  addition  to  any  meal, .. candied,  baked,  fried 
or  served  in  many  other  viays.    Prices  are  reasonable,  but  not  cheap. 

Incidentally,  don't  forget  onions ..  .both  Texas  and  Georgia  Berrmdas  are 
in  fair  supply  and  a  good  onion  can  do  wonders  to  perk  up  a  d-ull  dish 
into  a  tasty  affair.     Tomatoes  are  plentiful  and  general  quality  is 
good  m.aking  this  a  fine  buy  for  that  quota  of  Vitamin  C  in  spite  of 
the  rather  high  prices  that  ccntinue  to  prevail.    Southern  field  peas 
are  in  larger  supply  for  those  folks  who  go  for  a  real  Southern  dish 
of  field  peas  and  cornbread  on  the  side.    Prices  so  far  are  fairly 
high.    Light  supplies  of  corn... a  little  heavier  than  last  week... 
are  fairlj'"  reasonable  in  price. 

Carrots  are  in  moderate  to  light  supply  with  prices  close  to  ceilings. 
For  jrour  salads  there  are  plenty  of  peppers  and  cucum.bers ,,  .some  celery.., 
and  fair  amounts  of  lettuce. 

In  the  fruit  line,  the  small  sized  apples  are  still  in  fair  volume  but 
general  quality  of  most  offerings  is  not  so  good.    Strav;berries  are  general 
ly  scarce  at  m.ost  markets  with  prices  high.     Oranges  are  in  lighter 
supply  but  still  adequate,  while  grapefruit  offerings  are  also  lighter. 
A  few  pineapple  and  avocado  offerings  are  available. ,. strictly  in  the 
luxiiry  class... as  prices  ere  high. 

*  .The  Fresh  Food  Roundup  is  based' on  general  * 
* .  supplies  and  movements  of  fruits  and  vege-  ^ 

*  tables.     It's  advisable  to  check  on  local 
miarJcets  to  :■^ake  sure  these  products  are 

,  available  in  vour  comm.uni'jy. 


^tlanta  3')  Georgia 
May  19,.  .1945  . 
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Civilians- will  get  ice  creara  in  somevjhat  more 
-generous  portions  during  June. .  .also  this  popular 
American  dessert  ina y  be  'richer  in  milk  fat.  Here's 
v.'hy.     rb.ring  June,   the  17ar  Food  Admin ist ration  is 
permitt ing  manufacturers  of  ice  cream  and  frosen 
dairy  foods  to  increase  by  10  percent  the  millc 
fat  used  in  these  products.     Ice  cream  manufacturers 
may  use  this  increase-  in-May  instead  of  June  if 
they  v/ish. 

Let's  Not  Over-Do  the  Ice.  Cream  Binge 


Ihis  doesn't  mean' unlimited  production  of  ice  cream, 
^'ianufactur ers  can  only  make  75  percent  of  the  ice 
creaiTL  for  civilians  this  June  that  they  did  in  the 
same  month  in  1942.     In  July,  they  will  again  be 
limited  to  63  percent  of  the  ice  cream  they  made  in 
the  corresponding  month  of  194  2. 


The  Reason  I/hy 


•   .  ■    -  •  ■'  The  change  in  .milk:  fat  quotas  for  ice  cream  is  ad- 

visable because  of  the  increased  m.ilk  production  during  the  flush  season 
in  MajT-  and'  June.    HoT-;ever,  this  temporary  relaxation  should  not  be  con- 
strued to  mean  a  plentiful  supply  of- all .  dairy  products.-   Monthly  quotas 
still  have  to  be  maintained  on  total  milk  fat  used  in  the  m-anufacture  of 
ice  cream.     This,   so  that  -as  m.uch  milk-.fat  as  possible  v;ill  be  diverted 


War  Food  Administration 

U.  S.  Department  ©f  Agricolture 
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to  the  nanufhcture  of  cheese,  evaporated  nilk  and  butt  er. ..  needed  novJ 
iTiore  than  ever... for  the  armed  forces  and  essential  civilian  needs. 
The  change  in  the  ice  creara  order  'Aiill  te  important,  though,  vjhere 
manufacturing  facilities  for  dairy  products  other  than  ice  cream  are 
liiT-ited, 

Dog  Days  Are  Ice  Cream  Days 

And  here's  another  note  of  interest', » .about  30  percent  of  the  ice  cresLm 
m.anufactured  in  this  country  for  civilians  is  eaten  in  the  four  m^onths — 
May  through  August. 


CANTEEN  PLEbTIPOTMTIARY 


,  Eave  you  been  wondering  hov;  cosmopolitan  San  Francisco 

^—"^  is  feeding  and  housing  the  delegates  of  the  49  nations 

/  ,  ^.^-^X  /"^^/^ attending  the  United  Nations  Conference  on  Internation- 
l  ;         ^■-\/4:}/  —   al  Organization?    As  3*0 u  kriX)w,  the  city  by  the  G-olden 

//        ..Gate  has  been  congested .  i.-ith  war  workers,  military 
■r;       ^J.->  personnel  and  their  fam.ilies  since  Pearl  Harbor.  So 

,      ■      ■'■  definite  provisions  had.. to  be  made  to  provide  suit- 

-j!    ^  '\         able  food  for  the  delegates,  their  official  staffs 
"       •        and  the  unparelleled  number  of  representatives  of 
''''^^'■^'h^:y{^f^i^/0''''''  the  yjorking  press.  Here  are  some  answers  provided 

(^1^'^  '^■o^-^  by  the  San  Francisco  Office  of  Marketing  Services 


^^TA..^--'^-  --  of  I'JFA. 


These  in  official  attendance  at  the  conference  are  housed  in  the  city's 
hotels  which  turned  avmy  most  of  the  normal  transient  clientele.  The 
delegates  eat  the  sam^  food  as  any  other  visitor  to  San  ^'rancisco.  They 
have  the  traditional  v;ide  choice  of  re st au:.'a nts  in  this  city,  including 
those  in  the  famed  Chinator.-n  and  International  Settlement, 

Their  Official  Food  Dispensary  Pleases 

The  one  official  eating  piece  for  the  conference  members  is  the  cafeteria 
set  up  and  operated  by  the  American  !.'omen' s  Voluntary  Services  in  the 
basement  of  the  War  Memorial  Opera.    This  opera  house  is  the  site  of  the 
plenary  sessions  and  adjacent  to  the  Veteran's  Memorial  Hall  which  houses 
most  other  conference  meetings.     In  the  cafeteria,  from  11:30  a.m.  to 
3*.  00  p.m.,  Monday  through  Friday  of  each  week,  the  AV.-VS  serves  luncheon 
(table  d'hote,  *1.00)  to  approximately  2,500  persons  daily.  Ambassadors 
rub  elbows  .with  clerical  workers,  generals  and  admirals  stand  in  line 
vjith  enlisted  m.en.    Everybody  agrees  that  the  cafeteria  is  a  fine  place 
to  eat,  and  the  plates  all  come  back  empty i 

For  the  m^ost  part,  the  delegates  are  supplied  with  out  and  out  "American" 
food  and  lots  of  it*    The  luncheon  ticket  entitles  the  holder  to  a  choice 
of  salad,  fresh  and  abundant  California  vegetables,  a  choice  of  the  tvjo 
entrees,   dessert  and  a  beverage.     Nor  has  California  overlooked  the 
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opportunity  to  parade  its  repertoire  of  vjines.  An  elaborate  list  is  on 
each  table,  and  an  attendant  supplies  the  vintage  desired, 

G-sorge  Mardikian,  v;e  11-knov.in  San  Francisco  chef,  supervises  the  menus  and 
the  cool:ing.  The  single  concession  to  the  eating  habits  of  the  foreign 
delegates  is  the  iveekly  Wednesday  fare  of  Armenian  specialties,  LIr, 
Mardikian  thinks  the  exotic  sounding  dishes  served  on  'Jednesday  are 
familiar  fare  to  at  least  23  of  the  nations  in  attendance. 


The  delegates  express  surprise  at  the  plentiful  supply  of  fresh 
eggs.     They  eat  them  frequently,  and  salads  containing  hard  cooked 
eggs  are  the  most  popular.     Illustrative  of  the  variety  of  salads, 
by  the  v;ay,  are  tossed  green  salad  in  bowls,  cole  slav;,  hearts 
1^-^,  of  lettuce,  tomato  and  cottage  cheese,  'Valforf,  and  cottage  cheese 
('with  fruit  cocktail.    Another  preference  noted  by  those  vjorking 
?  in  the  Opera  House  Cafeteria  is  that  for  rice.    Usually  there's  a 
choice  of  potatoes  or  rice,., with  rice  getting  the  greatest  call. 
Aside  from  these  instances,  it  might  be  thought  'that  the  foreign 
delegates  v;ere  accustomed  to  American  food  as  a  regular  diet. 

*,,And  at  Tea-Time 


The  luncheon  ticket  also  carries  a  stub  entitling  the  holder  to 
afternoon  tea  and  cakes.     The  tea  served  each  afternoon  is  brewed 
in  samovars  instead  of  being  steeped.    Members  of  the  Russian  delegation 
sip  their  tea  in  glasses  with  strawberry  and  raspberry  jam  added. 

As  for  the  sponsors  of  the  conference  cafeteria.     The  American  Vj'omen's 
Voluntary  Services  operates  11  canteens  in  San  Erancisco,  ■  These  require 
the  daily  services  of  2,000  v;or,.Gn.    All  work  x«ithout  pay.    This  organiza- 
tion offered  its  services  to  the  State  Department  to  establish  and  operate 
a  non-profit  cafeteria  in  San  Francisco's  civic  center. .. scene  of  the 
conference  and  remote  from,  the  main  dov-jntown  district  and  re'staurants . 


The  State-  Department  gave  its  approval 
and  the  canteen  opened  for  business  Thurs- 
day, April  26... the  day  after  the  confer- 
ence started. 

The  OPA  allotted  this  project  exactly  the 
same  point  rations  and  sugar  that  hotels 
and  restaurants  get.     The  IJar  Food  Admin- 
istration was  able  to  assist  by  making 
available  up  to  10,000  pounds  of  turkey, 
previously  set  aside  to  provide  holiday 
diriners  for  the  U.  S,  Armed  Forces.  Also 
they  allowed  a.dairj''  products  distributor, 
v.'ho  supplies  the  canteen,  an  additional 
500  pounds  of  quota-free  milk  fats  for 
ice  cream.    Through  its  local  Food  Dis-. 
tribution  Advisory  Committee,  the  WFA 
also  arranged  with  vmolesalers  and  other      ,  , 
distributors  to  make  available  adequate  W 
quantities  of  certain  commodit ies. .. notably  potatoes  and 
might  happen  to  be  in  short  supply  locally. 
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SO  SOVIETS  ET  ■       '  ' 

Your  listeners  will  recall  the  reports  froin  Russia  which,  told  of  thousands 
01-  people  in  villages  all  oyer  that  country  going  into  the  fields  on  V-E 
Sunday  to  plant  their  victory  gardens.    Many  of  the  seeds  that  they  used 
probably  car.e  fro-ti  America. 

Most  people  here  knov;  that  the  United  States  has  been  sending  seeds  to 
various  countries  thro^agh  Lend-Ler-se,  but  they  probably  do  not  kno7:  about 
the  seeds  sent  as  gifts  to  some  countries  through  VJpr  Relief  Societies. 

Last  January  the  Russian  '.'ar  Relief,  Inc.,  in 
America  shipped  over  100,000  collections  of  ■ 

■  .  ■-.  different  kinds  of  seeds  free  to  the  Russian 

people.     Each    collection  contained  seeds  of 
•  .'  eight  kinds  of  vegetables,  and  there  were  at 

.  :=  ■  least  two  packages  of  seed  for  each  vegetable. 

Sometimes  there  viere  three.     That  arrangement 
m.ade  a  total  of  l8  packages  of  seed  in  each 
collection. 

The  Russians  them^selves  decided  --jhat  kind  of  seeds  they  needed  and  their 
list  included  beans,  beets,  carrots,  cucumbers,  onions,  pum.pkins,  radishes, 
and  surname r  squash. 

How  They  V^ere  Distributed 

■  hen  the  collections  arrived,  the  Russians  were  well  prepared  to  receive 
them.     The  seeds  were  first  sent  to  organized  groups.. ,nr  trade  unions, , . 
in  each  towa.,.The  mem.bers  of  these  unions  distributed  the  seeds  to  the 
people .  ■ 

American  radio  listeners  v;ill  enjoy  hearing  about  vjhat  persons  received 
the  seeds,  how,  and  vjhy. 

Good.  ^>'Ork--G-ood  Recognition 

The  Russians  believe  in  giving  their  best  workers  in  the  field  public 
recognition.    A  person,  for  e?:ample,  who  has  done  well  in  some  factory 
or  industry  is  presented  with  an  achievement  award  medal  at  a  public 
gathering  in  his  home  town.    ..^notner  who  has  harvested  an  unusually 
good  crop  is  given  like  praise. 

It  \*.'as  at  just  such  gatherings  that  the  seeds  from  .-jnerica  were  distri- 
buted.   Bands  played;  av?ards  visre  made;  medals  were  given,    x^s  a  part 
of  the  ceremonies,  the  collections  of  seeds  vjere  given  to  people  selected 
in  advance  by  the  trade  unions.    Veterans  of  the  vjar  and  their  families 
had  first  preference.     Then  the  seeds  vjere  given  on  the  basis  of  need 
and  service.        large  faraly  ves  given  riore  seeds  than  a  small  one.  ^ 
person  v.'ho  had  unusual  success  with  a  previous  garden  was  not  forgotten. 
The  distribution  \nas  fair. 

Another  important  point  is  that  all  of  the  vegetables  the  Russians  planted., 
except  the  radi  shes. . .  ccn  be  stored  or  othervjise  preserved  for  the  vjinter. 


THE  SOONER  THE  QJJICKSR 


After  June    it's  possible  you'll  be  seeing  sone  soluble 
_ coffee  again  on  the  market.     As  you  may  remember,  all 
'soluble  coffee  has  been  set  aside-  for  government  pur- 
chase .since  August,  1944-,     This,  because  large  quantitie 
v:ere  needed  for  prisoner-of -vjar  packages  delivered  by 
the  Hed  Gross  to  men  in  C-erman  prison  cam.ps.     The  "ITar 
Food  x.dministr? tion  believes  that  the  liberation  of 
these  men,  and  decreased  demands  by  the  military  forces, 
T.; ill  permit  the  military  to  obtain  sufficient  supplies 
by  norm.al  procurement  ra:ethods.    Thus,  the  100  percent 
set-aside  'may  soon  be  eased. 


COTTOi\'  uT  TO  COTT'ON  C0I\BERVATI0N 

Noi'j's  the  time  for  all  tips  on  conservation  of  cotton  goods  to  com.e  to 
the  aid  of  the  homemaker.  The  cotton  textile  outlook  for  civilians  is 
very  tight  indeed. 

Here's  the  situation.  Eirst,  civilian  demand  for  cotton  goods  is  greater 
than  it's  ever  been.  Stocks  of  cotton  materials  built  up  by  past  produc- 
tion have  been  used,  ..the  shelves  in  many  instances  .c.lsaned  off. 

Then,  military  requirements  for  cotton  fabrics  add  to  the  odds  against 
satisfying  civilian  demand.    Those  military  needs  recently  reached  an 
Ell-time  high.  ■  - 


Take  duck  and  duck  substitutes.     E^/'en  though 
pro  da  ct  ion  of  these  miate-rials  in  the  first 
quarter  of  194-5  was  more  than,  four  times 
larger  than  in  pre-7;ar  days...  and  further 
production  increases  vjere  expected, ..  the 
supply  i/jas  short  of  the^  a_mount  needed  to.- 
make  enough  tents,  tarpaulins  and  other  pro- 
ducts for  the  -^rm.ed  Forces.    Mills  producing 
fabrics  like  denims,  drill  and  coarse  sheet- 
ing vjere  converted  to  making  tent  tvjills. 
All  possible  supplies  of  suitable  coarse 
cotton  yarns  v;ere  diverted  to  the  duck  and 
tent  tv'ill  program..     This  left  civilians 
m.ore  than  ever  feeling' the  shortage  of 
drills,  twills,  denims. .. heavy  vork  cloth- 
ing fabrics, .  .and  towels. 

Along  the  same  line,  m.ilitary  needs  for  fabrics  m^ade  from,  combed .  fibers 
cut  our  civilian  supply  of  fabrics  such  as  lavm,-  dimdties  and  broadcloths. 
The  Armied  Forces  m.ust  have  m.aterial  for  gliders  and  airplanes;  l^wn  f or 
ponchos  and  handkerchiefs;  cambric  for  insulations;  insect  netting ;  wind- 
resistant  p'oplins,  sateen  and  uniform.  tv;ill.     ^.11  combed  yarn  fabric  mills 
"are  now  reserving  at  least  fifty  percent  of  their  production  for  m.eeting^ 


those  needs, 
production. 


.Iso,  looms  making  the  fabrics  are  frozen  to  their  present 
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You  '.''on't  Be  Bare 

So  much  for  the  factors  that  limit  the  sup^oly  of  cotton  fabrics  avail- 
able'to  civilians,     Ihsy  don't  shovv'  the  vjhole  picture.     Fron  the  distri- 
bution angle,  CPA  and  ''IPB  have  acted  to  s'-se  the  cotton  te:ctile  situation 
for  civilians.    The  tv.'o  agencies  issued  companion  orders  (OPA  the 
Maximum  Price  ^"-iVerage,  and  the  "^B  the  M-588  v.'ith  Schedules        B,and  C) . 
The  effects  of  these  orders  can't  bo  felt  until  the  apparel  manufactured 
under  the  new  program  begins  to  reach  retailers.     But  they  will  put  a 
larger  percentage  of  lovj  and  medium  priced  cotton,  rayon  and  x'^oolen  gar- 
ments in  stores  for  civilians  this  summer  and  fall. 


Help  Coming 

^■jiother  '.;PB  step  is  in  the  direction  of  getting 
piece  goods  for  home  sev;ing  to  consumers  in  small 
C  ^tovjns  and  rural  areas.    Preference  ratings  will 
,v    )     be  given  to  merchants  in  these  areas  for  the 

special  distribution  .of  about  1^,000,000  yarAs 
1  ;  of  cotton  fabrics,  .  .pongee ,  x'oile,  sheeting  42 
'    inches  and  vjider,  print  cloths,  outing  flannel 
and  gingham..     This  is  onlj"-  a  small  percentage 
of  all  the  piece  goods  available  for  civilian 
use,  but  it  is  a  follow-up  of  a  similar  order 
applied  during  the  first  quarter  of  this  year  ' 
aLmed  to  correct  maldistribution. 

So,  v.'hile  civilians  do  feel  the  pinch  of  cotton  textile  and  clothing 
shortages,  the  Government  is  attempting  to  improve  the  situation.  The 
pitch,  of  course,  on  cotton  textile  tips  for  homemalcers  is  conservation. 
x.ny  household  hints  ycu  can  give  your  listeners  on  v;ay3  to  get  the  most 
out  of  their  cotton  materials  and  to  make  their  cotton  clothes  last  will 
be  all  to  the  good. 


HioK  lot: 

Lard,   shcrtening,  cooking  and  salad  oils  took  a  .  C      ^  <"  <" 

ration  point  rise  recently  to  slov;  dovm  mo\-ement  -    t  ^S,  ^  , 

of  these  edible  oils  into  civilian  markets.  v    -     ^  ' 


Ever  since  the  war  started,  civilian,  a'nd  indus-      ^,         -       ^  a_ud(Z-  ... 
trial  demands  for  fats  and  oils  have  been  higii.       -'^■■^^  'T    ^  J 
T.e  had  alv;ays  depended,  too,  on  the  Far  East  for 

some  of  our  oil  imports,  and  the  Japanese  conflict  cut  off  this  rich 
source.    For  the  past  two  years  the  ''.-ar  Food  ..idm.inist ration  has  urged 
maximum  production  of  fats  and  oils.    ..^rA  Congress  has  provided  funds 
to- encourage  production  of  oil  crops  and  other  fats  and, oils.  But 
even-though  out-put  greatly  increased,  military  and  civilian  and  Lend- 
Lease  needs  vjere  always  larger. 


^  reduction  in  the  194-4  fall  pig  crop  meant  less 
lard  this  year,  ^..nd  farmers  vjho  raise  soybeans 
and  peanuts  indicate  a  little  less  land  to  these 
•  ■   ,,.  crops  than  last  year.     Because  of  our  smaller  ■■: 
total  .supply  of  all  edible  fats  and  oils,  and 
because  of  the  rapid  movement  into  market,  ration 
point  rises  viere  needed  immediately.  Industrial 
users  as  vjell  as  home  consumers  vjill  be  affected. 

There's  a  Reason 

The  shortage  of  fats  and  oils  is  not  likely  to  ease  for  about  six  months. 
By  that  time,  lard,  grease,  and  tallow  production  '.'jill  be  higher  as 
livestock  comes  to  market  seasonally  and  as  oil  crops  v/ill  be  in  harvest. 
Of  course,  the  United  States  must  also  be  prepared  to  economize  if  any 
contribution  is  to  be  made  to  ease  pressing  needs  in  liberated  countries. 

For  this  quarter  of  194-5,   civilians  villi  find  their  sliare    of  lard  and 
other  cooking  fats  nearly  seven  percent  belovj  the  amount  they  were  getting 
in  ^ipril,  May  and  June  of  last  ;.^ear. 


RIITG  LMERS 


Representatives  from  the  government  and  industry  have 
recently  been  giving -1945  canning  jar  rings  some  ex- 
perLmentation.     Food  processing  specialists  ivcro  par- 
ticularly Interested  in  sealing  ability  of  the  rings., 
and  vihether  the  rings  T;ould  hnpart  any  fla\"or  to  the 
home  canned  foods. 

Results  of  the  Testing  '  .  •, 


Canning  jar  rings  for  1945  are  an  dm.provement  over 
those  made  in  1943  and  '44.    Hovjever,,  the  experim.ent- 
ors  recommended  that  the  rings  bo _boiied  in  a  baking 
soda  solution — one  quart  of  vjato-r  to  one  tablespoon 

of  baking  soda  for  every  dozen  rings.,  .  Thex:  the  rings  should  be  rinsed 
in  clear,  boiling  water.  The  smell  o.f  the  rings,  in  the  carton,  it 
was  decided,  was  not  a  reliable  test  as  to  v^hether  the  product  would 
impart  ■  flavor  to  foods,    i'^'or  does  ring  color.  .  .black,  brown  or  red.., 
have  a  bearing  on  quality,  iT.ll  the  rings  tested  had  satisfactory 
sealing  quality. 


If  your  listeners  have.,  unused  .jar  rings  left  from,  last  year,  these 
should  still  be  good  for  use  if  the  rings  were  kept  under  ordinary 
storage ,. .that  is,  in  a  place  that  was  not  too  hot  or  damp. 
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miSE  FOOD  ROUITDXP 

Despite  erratic  vjeather, .  .surruiier' s  really  on  the  way.     If  you  don't 
believe  it... our  market  news  men  vjill  reassure  you  with  reports  of  the 
first  waterm.elons^  of  the  season  already  putting  in  an  ap^^earance.  The 
liberal  supplies  of  fresh  vegetables  are  reassuring  too... and  promise 
colorful  and  vitanin-rich  vegetable  plates  that 're  easy  to' prepare  for 
'.■•arm  weather  meals.  • 

Take  snap  beans.     That's  not  just  rhetorical.  Do  take  ' em. . .because  they'r 

one  of  the  best  buys  of  the  week — plentiful,  reasonable  and  generally  of 
good  quality.  They're  rolling  in  from  most  of  the  Southern  states  novj, 
too.    Cabbage  is  still  at  the  top  of  your  list  for  a  nutritious  cheap 
buy.  ..with  pientj^  of  good  hard  heads  available  throughout  the  region. 
Irish  potatoes,  here  in  this  area,  are  plentiful  too,  and  reasonably 
priced . enough,  though  they're  near  ceiling  level,    i^nd  sweet  potatoes 
are  proving  to  be  as  steady  a  standby  as  there  is  on  the  market  for 
homemakers — with  plenty  of  them  selling  at  reasonable  prices,   just  as 
they've  been  for  several  months. 

i-j-nd  for  raw  vegetable  salads  there' re -plenty  of  combinations  a  sm.art 
menu-planner  can  make...vjith  lots  of  tomatoes  available,  though  the 
demand  for  them  is  so  good  that  the  price  is  still  high. .  .moderate  sup- 
plies of  dry  onions,  and  fair  quantities  of  green  onions,  both  reasonably 
priced, ..  plenty  of  crisp  cucumbers. .  .light  supplies  of  radishes. ..  and 
lots  of  green  peppers, .  .moderately  priced.     Then. ..your  listeners  should 
be  able  to  find  light  supplies  of  celery ...  though  it's  a  little  high 
priced  currently. .. adequate  quantities  of  carrots.  ,. and  fair  supplies 
of  reasonably  priced- lettuce. 

For  vegetables  that  can  stand  on  their  own  as  separate  dishes  for  the 
dinner  table  are  squash,  moderate  in  supply. .  .plenty  of  locally  grown 
turnip  greens  that  are  cheap  in  price...  fair  supplies  o_f  good  quality 
eggplant ...  and  moderate  supplies  of  svjeet  cor  n. .  .reasonablj^  priced,  and 
equally  as  good  for  preparing  on  the  cob  or  chop.ped  and  fried.  Field 
peas,  too,  are  on  the  increase ..  .which  should  be  good  nev/s  due  to  their 
protein  content.  Okra  is  high  priced... but  it's  due  for  a  steady  in- 
crease in  supply  in  the  next  fe?;  weeks. 

The  short  but -sweet  strawberry  season  is  about  over. ..but  in  their  place 
homemakers  should  be  finding;  plenty  of  peache s. .. though  many  of  them 
are  of  comparatively  small  size.    The -apple  season -is  another  that's 
bowing  out  for  the  season.  ,,  though  there  are  still  fair  amounts  of 
small  sized  apples  available.     Citrus  fruits  are  lighter  in  supply, 

3|i  ?|c         5^  ?jc  sfs  Sjc  ?|c '         5|c  ?^          5^  ?jc         jjc  5|c  5jc 

*  The  Fresh  Food  Roundup  is  based  on  general  * 
_*  supplies  and  movements  of  fruits  and  vege^  *, 

*  tables.     It's  advisable  to  check  on  local  * 
markets  to  make  sure  these  products  are 
available  in  vour  com^riunity. 
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CATCH  AS  CATCH  CM 


If  you're  suggesting  fish  to  your  listen- 
ers as  the  principal  protein  headliner  of 
■f^^  SL  meal,  you'll  want  to  check  up  on  the 
y  local  supply  first.     The  ''catch"  right 
nov7  is  that  canned  fish  is  in  limited  sup- 
ply and  there  is  no  one  variety  of  fresh 
fish  available  on  a  nationwide  scale. 

To  meet  increased  military  and  other 
Goverrjnent  needs  for  canned  fish,  canners 
of  salmon,  pilchards  (California  sardines), 
Atlantic  sea  herring,  Atlantic  mackerel, 
and  Pacific-  mackerel  are  setting  aside 
80  percent  of  their  pack  this  year  for 
I-  Government  purcha  se . 


■  If^y^ —   Canned  fish  flakes  produced  from  cod, 
haddock,  hake,  pollock,  and  cusk  in 
Atlantic  coast  canneries  are  all  going  for  xvar  requirements. 

Although  tuna  and  clam  products  are  not  affected  by  set-aside  orders,  they 
are  not  adeouete  to  meet  all  the  civilian  demands  for  canned  fish. 

See  What's  in  Your  Town 

The  best  recomjnenda tion  for  the  fish  dinner,   then,  is  one  of  the  fresh 
or  frozen  varieties.     Here's  the  supply  picture  across  the  country.  In 
New  England  and  the  Middle  Atlantic  area,  haddock,  mackerel,  croakers, 
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flounders,  and' whiting  are  the  most  generally  available.     In  the  Mid- 
l.'est ..  .halibut ,  pike,  rosefish,  and  vjhiting  are  the  frozen  fish  species 
noi'-j  available.     These  are  limited  because  there  is  such  a  demand  for 
fresh  fish  on  the  Atlantic  coast,  but  they  do  supplement  the  supply  of 
fresh  fish  from  the  Great  Lakes.     In  the  South  Atlantic  states,  shrimp, 
sea  trout,  and  catfish  are  the  most  generally  available.    On  the  ¥est 
Coast,  halibut,   salmon,  and  crab  are  the  present  market  leaders. 

BETTER  THAl^'  AVERAGE 

Bright  spot  in  the  latest  report  by  the  USDA  Bureau  of 
Agricultural  Economics  on  the  fdiod  outlook  is  this:  measured 
by  nutrition  standards,  the  civilian  population  of  the 
United  States  is  eating  better  balanced  meals  than  be- 
fore the  vjar.    Nutritionists  of  the  U.  s.  Department  of 
agriculture  say,  "Civilian  levels  of  nutrition  in  194-5 
v.'ill  be  generally  above  the  pre-war  level,  although  some- 
what belov:'  1944."  • 

It's  true  that  the  number  of  calories  in  the  average 
civilian  diet  this  year  will  be  5  or  10  percent  lovjer 
than  last  year;, unless  people  eat  more  grain  products 
than  now  seems  probable.    That's  because  less  sugar,  fats, 
oils  and  meats  are  available  this  year..     The  cut  in  pork 
reduces  supplies  of  niacin  and  thiamine  about  10  percent. 

Plenty -for  Everyone 

But  the  number  of  calories  available  will  be 
practically  as  large  as  durir^  the  prG--v:ar 
years  of  1935-39,  and  vjill  average  about  3,200 
a  person  a  day.     Th.at's  m.ore  than  any  recog- 
nized standard  requirement  for  the  average 
of  the  vjhole  civilian  population.     In  the  ' 
United  States,  studies  show,  the  civilian 
population  needs  roughly — on  the  average — 
between  2,700  and  2,8C0  calories  per  person 
per  day. 

Re^T-ei^^^r  Those  Vitamins 

And  from  a  nutritional  point  of  vievj,  the  civilian  in  this  country  is 
eating  better  than  he  did  in  the  years  before  tte  war,  because  he's 
drinking  more  milk  (2b  percent  more)  and  that  means  protein,  calcium 
and  riboflavin;  he's  eating  more  green  and  yellow  vegetables,  more 
tomatoes  arid  citrus  fruit,  which  add  up  to  more  Vitamins  A  and  C,  and 
the  grain  products  he  gets  have  higher  food  value  because  they've  been 
enriched  ;vith  iron,  niacin,  thiamine  and  riboflavin. 


....  ^  /  -5 


/ 


-  3  - 


VrnTKEK  OR  NOT 

Eating  for  good  nutrition  is  a  year-round  schedule.  But  in  the  hot 
summer  months,  many  people  ease  up  on  fats  and  fatty  foods,  some  go 
easier  on  certain  types  of  protein  foods  and  starches. 

Along,  this  line,  you  might  point  out  to  your  listen-  .A  ' 

ers  that  food  needs  are  not  m.aterially  different  in       ^-^^^^  T^^^ 
summer.    Most  people  work  at  the  same  job  all  year        M^^:^.  \ 
and  have  the  same  energy  or  calorie  requirements  re-        ^    z^''  ^ 
gardless  of  season.    And  the  quantities  of  protein,       y^-  —  / 
vitamins  and  minerals  needed  for  nutrit  ional  ell- 
being  do  not  change  in  summer,  either. 


■First  Meal  of  the  Day 


In  the  continual  job  of  pointing  up  the  worth  of  a 

well-balanced  diet,  perhaps  a  logical  place  to  begin  is  on  the  subject 
of  brear;radt .    J%tritionist s  recommend  that  breakfast  provide  from 
one- fourth  to  one--third  of  the  day's  total  food.     One  breakfast  pattern 
includes  fruit,  cereal. , ^ with  milk,  and  sugar  or  other  sweetener .., bread 
and  butter  or  fortified  margarine,  and  a  beverage,    Som.e  people  like 
to  add  an  egg  to  this  m^eal,  some  oirit  the  cereal  and  have  the  egg.  But 
all  vjho  plan  to  meet  Vitami-n  C  needs  of  the  day  vdll  be  sure  to  include 
a  generous  serving  of  fruit,  fruit  juice  or  tom.ato  juice  at  the  breakfast. 

Variety  is  the  Spice 


As  for  other  meals  of  the  day,  it's  easy  to  appeal  to  lagging  summer 
appetites  when  the  garden  offers  a  variety  of  vegetables  with  fresh  color 
and  choice  of  texture.  -  The  Basic  Seven  chart  is  a  good  year-round  menu 
guide. 

SPADE  WORK  AHEAD 


An  ill  vjind  blovung  much  rain  and 
bad  weather  over  many  parts  of  the 
country  has  slowed  down  home  garden- 
ing to  an  alarming  extent.  Garden- 
ers who  were  enthusiastic  over  the 
prospects  of  grovjing  food  at  home 
a  month  ago  are  in  danger  of  losing 
interest  under  the  damp  influence 
of  the  vjeather. 

But  the  fact  is,  while  t-et  weather 
may  have  caused  gardeners  to  lose 
out  on  som.e  of  the  early  garden 
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crops,  there's  still  time  to  put  in  major  crops  such  as  tomatoes,  beans, 
greens,  corn  and  squash.  The  best  of  the  gardening  season  lies  ahead  of 
us. 

You're  in  an  excellent  position  to  urge  discouraged  gardeners  to  stay  on 
the  job.    ?ood  needs  this  year  exceed  those  of  any  other  war  ysar.  They're 
larger  than  our  prospective  production  can  possibly  supply. 


THE  BUTTER  SPREAD 

Civilians  v;ill  get  the  same  amount 
of  butter  during  June  and  July  as 
they  received  in  April  and  May. 

Though"  tiie  coming  two  months  are 
ones  of  seasorally  large  production 
for  butter,  Government  purchases 
are  also  higher,  './ar  requirements 
for  this  commodity  in  1943  exceed 
any  previous  time.  By  buying  nov;, 
'j^^  Government  can  fill  the  bulk  of 

^         ^  j^^g  yearly  requirements  and  lovjer 

the  take  vjhen  production  is  smaller 
pnd  needed  for  the  home  front.    For  this  reason,  the  VJar  Eood  Administra- 
tion is  reserving  53  percent  of  June  and  30  percent  of  July  butter  output. 

And  as  to  that  question,  vjhy  is  butter  for 
civij-ians  in  such  short  supply?    ''.'ell,  rjhile 
some  butter  is  made  in  every  state  in  the 
Union,    most  states  cannot  fill  all  the  local 
demands,  so  they  depend  on  the  Mid-'Test  dairy 
area  for  a  good  portion  of  their  supplies. 
In  pre-vi/ar  times,  a  plentiful  supply  of  but- 
ter vjould  be  made  in  the  Mid-I'/est  in  the  flush 
season  and  kept  in  cold-storage  warehouses 
across  the  country;-  for  sale  to  consumers  dur- 
ing the  vjinter  months. 

You  Can't  Have  Your  Butter... and  Drink  It  In  Milk 

Since  the  ?jar,  civilians  .hrve  been  drinking  more  fluid  milk  than  ever  be- 
fore,..also  war  requirements  for  condensed,  evaporated  and  dried  milk, 
cheese,  dried  ice  cream  nix, ..as  veil  as  for  butter. .  .have  been  very  large. 
It  follov;s  that  v-;e  can't  drink  our  milk  and  also  eat  it  as  butter. 

And  here  is  another  factor  often  overlooked  by  the  folks  at  home.  Military 
and  lend  lease  purchases  take  a  much  larger  percentage  of  other  manufactur- 
ed dairy  products  than  of  butter.    Fifty  percent  of  our  cheddar  cheese 
and  evaporated  mi  Ik  and  90  percent  of  our  dried  whole  mill-:  go  for  v;ar 
uses,,  .only  .20  percent  of  our  butter  goes  for  war  needs. 
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TIP  0?  THE  SCALES 


Probably  you've  read  that  the  present  outlook  on  moat  means  a  dis- 
tribution of  about  113  pounds  per  person  this  year.  But  the  homemaker 
v;ho  checks  up  on  her  ration  coupon  values  knovjs  she  can't  get  10  pounds 
'of  meat  a  month. 

Here's  How  It  Is  ' 


school  lunchrooms  and  war  plants 
serve  the  home  front  and  draw  on 

the  civilian  meat  supply.    Some  of  the  total  also  goes  into  canned  soups, 
baby  foods,  pork  and  beans,  and  even,  pharmaceuticals , 

A  lot  of  farm  families  produce  their  own  meat  and  this  amount  doesn't 
move  for  ration  points.  Some  meat  goes  into  black  markets.  So,  all  these 
uses,  olus  noriTial  shrinkage,  take  about  40  to  50  percent  of  the  share 
allocated  to  civilians.    Instead  of  115  to  120  pounds  per  capita  bought 
with  ration  stamps.,  the  figure  is  more  likely  60  pounds.     This  means 
present  point  values  are  set  at  about  one  and  one-eighth  pounds  per  person 
a  week. 


7jhen  you  talk  about  hunger  in  Europe,  you're  likely  to  tell  the  story 
in  terms  of  people,., the  pinch-faced  child  on  the  streets  of  Athens... 
the  widowed  young  mother  in  Rott erdam. ,  .the  emaciated  French  lad  re- 
leased from  a  Nazi  slave  camp.     By  focusing  attention  on  the  plight  of 
the  individual,  yDu  can  present  more  strikingly  the  picture  of  Europe's 
hunger. 


G-iTg  Tham  Background 

But  to  tell  these  individual  stories  effective- 
ly, you  need  to  view  them  against  the  whole 
broad  canvas  of  Europe's  food  picture  with 
background  details  of  xvar  destruction. ..  dis- 
rupted agriculture. ., deteriorated  transpor- 
tation and  distribution  systems. 


To  begin  with,  the  115  pound 
figure  is  based  on  carcass  or 
wholesale  7jeight.     In  the  but- 
cher store,  part  of  that  pound- 
age will  bo  lost  through  shrink- 
age and  trinming. .  .perhaps  one 
out  of  every  fifteen  pounds. 
Then  the  consumer  must  remember 
that  the  butcher  shop  is  not 
the  only  source  of  her  meat 
supply.  Restaurants,  hospitals. 


PANORArvTA  (DF  HUNGER 
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Low  Supplies, . . 

The  food  supply  is  monotonously  and  dangerously  limited  for  most  of 
the  city  dwellers  of  Europe. .  .from  Paris  to  Oslo,  from  Utrecht  to 
Warsaw.    Foreign  agricultural  experts  in  the  U,  S.  Department  of  Agri- 
culture report  tha  ■   continental  Europe's  supply  of  food  from  domestic 
sources  for  the  year  August  19''+ 5-^6  will  be  the  smallest  since  the  vjar 
broke  out.     The  decline  from  the  194-4-45  level  nay  amount  to  from  5  "to 
10  percent  for  the  continent  as  a  whole, 

. , .And  Why 

This  decline  is  the  result  of  many  factors.     The  agricultural  experts 
report  that  fertilizer  supplies  are  limit ed.  ,  .nitrogen  has  been  cur- 
tailed for  tvjo  years  and  the  shortage  of  phosphate  fertilizers  goes 
into  its  sixth  crop  year.    Then,  too,  some  agricultural  land  in  combat 
areas  cannot  be  put  into  immediate  use  because  of  the  effect  on  military 
operations.    Some  liyestock  has  been  destroyed,    '/inter  sovjings  have 
been  belovj  the  previous  year.    And  manpov;er,  draft  power  and  machinery 
ere  all  problems. 

Then  there's  the  matter  of  distribution.  De- 
liveries of  food  from  farms  to  cities  have 
■  deteriorated.     Food  processing  factories  have 
been  bomibed  or  burned.    Sugar  factories  are 
often  not  in  workable  order.    And  the  new 
governments  that  have  been  set-up, .. while  de- 
termined to  carry  out  certain  measures  to 
better  production  and  distribution. ..  are  in 
the  ti-ansition  period. 

The  average  diet  in  continental  Europe  is  now  about  83  percent  of  the 
pre-war  intake  of  energy.    People  in  rural  f ood-produc ing  areas  may 
not  be  greatly  affected  by  a  reduction  in  total  supplies,  but...  on  the 
other  hand, .  .millions  of  people  in  cities  may  subsist  on  one-half  of 
their  pre-war  calories.    This  means  that  the  normal  diet  in  Belgium 
does  not  provide  more  than  1,730  caloires;  1,600  in  Norway  and  belovj 
1,300  in  France,., the  total  is  even  less  in  some  other  areas. 

They  Must  Be  Fed 

As  the  foreign  agricultural  experts  review  the  decline  in  the  produc- 
tion of  food  in  Europe  for  the  crop  ye'dv  coming  up,  they  report  that 
import  requirements  for  a  liberated  continental  Europe  in  the  next  year 
will  be  large.    They  say,  "Considering  requirements  in  terms  of  avail- 
able supplies  and  shipping.,  .and  in  terms  of  quantities  necessary  to 
bring  about  some  improvement  in  liberated  countries,  and  to  prevent 
large-scale  starvation  in  enemy  terr itory . .  . a  total  of  about  12  million 
short  tens  of  food  would  be  needed  for  the  continent  in  1945-46.  This 
total  could  consist  largely  of  wheat,  but  should  also  include  substan- 
tial quantities  of  fats  and  animal  protein  food. ..as  vjell  as  sugar," 
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In  future  issues  of  Radio  Round-up,  there  will  be  stories  on  the  food 
situation  in  individual  countries  in  Europe.    So  look  for  these  stories 
if  you  plan  broadcasts  on  the  urgent  subject  of  Europe's  hungry  people. 

.    ■  FRUIT  DISH  CaiING  UP 

Coming  up  in  Juno  "is  the  peak  of  the  Southern 
peach  crop. 

Last  year  over  26,000  cars  of  fresh  peaches  were 
shipped  to  market  in  the  whole  United  States.  To 
indicate  the  size  of  the  Southern  peach  crop  this 
year.  ..the  three  states  of  Georgia,  North  and 
South  Carolina  alone  will  ship  over  20,000  cars 
of  p.eaches  this  year., 

1'Jhere  They'll  Go 

The  U.  S,  Department  of  Agriculture  estimates  that 

the  crop  from  those  three' states  vjill  come  close  to  l6  m.illion  bushels,, 
although  not  more  than  23,000  cars  by  rail  and  truck  will  move  into  the 
fresh  fruit  market.     Some  of  the  peaches  will  be  culled,  some  will  be 
used  locally,  some  will  be  canned. 

The  first  peaches  from  Georgia  are  vjhite 
peaches  and  are  not  generally  canned.  Con- 
sumers prefer  the  yellow  ones  for  canning. 
Hox^/ever,  because  the  over- all  fruit  supply 
will  be  sm.aller  this  year  as  the  result  of 
a  freeze  in  the  northeast  and  central  states, 
the  U.  S.  Department  of  Agriculture  hopes 
more  of,  the  white  peaches  will  be  canned 
in  19^5. 

Peak  Season  Coming 

About  70  percent  of  this  large  crop  will  move  to  market  from  June  25 
to  July  22.    ^igh  school  boys  and  girls  and  wom.en  xvill  pitch  in  at 
the  harvesting  tim.e.    And  laborers  from  the  Baham.as  and  Jamaica  have 
been  brought  in  to  work  in  the  orchard  packing  sheds. 

Travel  Priorities 

A  few  cars  of  these  Southern  peaches  go  as  far  west  as  Denver  and 
north  into  Canada;  however,  the  principal  distribution  is  east  of 
the  Mississippi.    Western  markets  get  their  early  peaches  from 
California, 
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Color  is  the  keynote  for  appetizing  summer  dinners. .. and.  your  homemakers' 
culinary  efforts  should  not  be  lacking  in  a  variety  of  color  these  days. 
Fresh  vegetable's  are  plentiful  on  Southern  markets.    Some  of  those  pro- 
tein rich  vegetables  are  good  meat  alternates,  incidentally.     Field  peas, 
for  instance,  are  steadily  increasing  in  supplies ..  .as  are  lima  beans, 
now  cheaper  than  they've  been  and  due  for  further  decrease  in  price  on 
retail  m.8rkets.    Snap  beans  are  plentiful.     They're  generally  of  good 
quality. and  they're  reasonably  priced. 

Other  favorites  your  listeners  should  be  able  to  find  in  greater  quan- 
tities in  the  next  few  weeks  are  sweet  corn,  already  reasonably  priced, 
and  okra,  not  as  expensive  as  it  was  last  week.    Good  quality  cabbage 
is  still  available  in  moderate  supplies,  and  there  are  plenty  of  local- 
ly grovjn  turnip  greens  selling  at  cheap  prices  inmost,  sections. 

Other  dependables  on  Southern  markets  include  plenty  of  sweet  potatoes... 
unchanged  from,  the  reasonable  prices  they've  been  selling  at'  for  the 
past  fevj  months, .  .moderate  supplies  of  dry  onions  and  Irish  potatoes... 
though  those  spuds  cren't  quite  as  plentiful  as  in  the  past  few  v^eeks... 
and  adequate  supplies  of  green  peppers,  a  little  high  in  price. 

Tomiatoes  are  liberal  in  supply. ..but  the  price  holds  relatively  high  in 
most  Southern  regions. 

Peaches,  of  course,  are  headliners  in  the  fruit  stores.     Though  they're 
still  not  as  liberal  as  they'll  be... fair  supplies  are  on  most  Southern 
markets  nov;.    They're  selling  right  around  the  ceiling  level.  Varieties 
your  listeners  will  probably  be  able  to  find  are  Early  Rose,  Red  Birds, 
and  Mounta in  Rose  .    Oranges  are  light  to  moderate  in  supply. .  .they're 
of  good  quality,  but  they're  selling  at  ceiling  prices.  Grapefruit, 
on  the  other  hand.. .is  comparatively  scarce. ..and  only  light  supplies- 
of  small  sized  Winesap  apples  are  available.     So  far  only  a  few  water- 
melons have  come  to  market,  ..mostly  from  north  and  central  Florida. 

*  * 
^  The  Fresh  Food  Roundup  is  based  on  general  ^ 

*  supplies  and  movements  of  fruits  and  vege-  * 
tables.     It's  advisable  to  check  on  local  ^ 

^  markets  to  make  sure  these  products  are  * 

*  available  in  your  community,  * 


Atlanta  3,  Georgia 
June  2,  1945 
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LIGHT  UP  A  CANDLE 


A  third  birthday  rolls  around  for  Radio 
Round-up  on  June  5"th.     The  girl-at-t he-mike 
who  made  her  appearance  on  the  banner  of 
Round-up  six  months  after  Pearl  Harbor  has 
now  topped  1^5  issues. 

Birthdays  are  personal  events  for  the  cele- 
brator.    For  a  publication  there  is  a  personal 
life  only  in  terms  of  the  people  and  the 
policy  behind  it.    So  the  girl-at-the-mike 
drops  her  mimeographed  stance  and  takes  you 
into  her  private  life. 


6 

II  il 


Hovj  It's  Made  Up 

Pirst  of  all,  about  80  percent  of  each  weekly 
issue  is  vjritten  in  Washington,  D,  C.  This 
material  is  rushed  by  wire  and  airmail  to  the 
five  area  headquarters. . .New  York,  Atlanta, 
Chicago,  Dallas  and  San  Franc  isco, ..  of  the  Of- 
fice of  Marketing  Services,  War  Food  Adiiiinistra- 
tion.    Each  area  editor  adds  nevjs  of  regional  _ 
interest  and  a  survey  of  local  m.arkets.  The 
Ro'ond-up  is  mirfleographed  for  Saturday  exclusive 
mailing  to  radio  stations*    On  T'/ednesday  of  the 

following  week,  a  second  mailing  is  made  to  other  key  information  people 
and  home  economists  xA/ho  have  requested  the  service. 


"J 


War  Food  Administration 

W.  S.  Department  o\  Agriculture 
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As  for  the  people  vjho  are  the  life  of  Radio  Round-up.    Your  Round- 
up reporter  is  your  contact  with  food  end  fiber  specialists  in  1h  e 
Department  of  Agriculture  and  the  War  Food  Administration.  Your  report- 
er interviews  authorities  on  various  cOiTimodit  ies  for  highlight  stories 
of  the  :«;eek.    She  finds  out  the  foods  in  good  supply  and  the  reasons 
vjhy  certain  items  are  limited.    She  includes  other  features  of  interest 
to  homemakers, , ,  such  as  articles  on  clothing  and  equipment. 


All  material  is  vjritten  in  a  background  style 
that  is  easily  adapted  to  your  script  and  pro- 
gram.   This  xvay  the  same  copy  can  be  used  by 
several  foodcasters  in  the  sam.e  city. 

. . . For  You 


Rcdio  Round-up  was  started  because  directors  of  women's  radio  programs 
asked  the  I'Jar  Food  Administration  and  the  U.  S.  Department  of  Agriculture 
for  factual  information  on  the  ever-changing  food  picture.  Department 
of  Agriculture  planning  reaches  out  into  the  future. .. est imat ing  food 
and  fiber  needs  and  production  possibilities,  conducting  research  in 
nutrition  standards,  home  economics,  food  conservation  and  marketing — 
just  to  mention  a  few  projects. 

As  this  service  "written  especially  for  you"  starts  out  its  fourth  year, 
your  suggestions  for  a  m.ore  helpful  Round-up  are  welcomed. 


YOUR  I-IiffiKET  REPORTER 


Can  you  call  the  attention  of  your  listeners  to  the 
arrival  of  vcatermelons ,  bananas,  avocados,  or  any  other 
scarce  item  on  the  local  market*^  Are  you  sure  you 
knovj  the  fruits  and  vegetables  in  plentiful  supply  at 
produce  stands  in  your  city? 

'..'hen  you  tjant  a  day-to-day-  check  on  the  fresh  produce 
in  your  area,  you  can  depend  on  the  m.arket  news  man  if 
you're  in  a  city  where  the  Tfer  Food  Administration 

and  U,  S,  Department  of  Agriculture 
maintain  a  market  ne;vs  office  on 
fruits  and  vegetables. 


The  U .  S,  Department  of  Agriculture... 
through  its  Maik  et  News  Service. ,, has 

issued  reports  on  fruits  and  vegetables 
at  producing,  shipping  and  receiving  points  for  as  long  as  thirty  years. 
The  Service  was  started  because  farmers  and  farm  leaders  had  no 
accurate  record  as  to  whether  fair  prices  vjere  being  paid  at  various 
markets  across  the  coimtry.    This  vJidespread  system  is  nov;  a  vital 
factor  in  our  nation's  business. 
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You '  11  Lear n  About , . . 

Tiie  first  report  in  1915  covered  only  fruits  and  vegetables.  At  present, 
seventy-one  year-round  market  nevis  field  offices  report  on  some  100 
farm  commodit  ies ...  livestock,  dairy  and  poultry  products,  cotton,  tobacco, 
vijool,  hay,  grain,  feedstuff s,  seed,  rice,  peanuts,  honey,  plus  fruits  and 
vegetables,     ^n  addition  to  these  offices,  seasonal  offices  are,  maintain- 
ed from  a  fevj  weeks  to  eight  or  nine  months  in  about  4-0  fruit  and'  vege- 
table producing  areas. 

Each  market  news  reporter  at  the  various  branch 
offices  is  an  authority  in  his  field.     One  man  knows 
fruits  and  vegetables,  another  has  specialized  in 
dairy  products,  and  so  vn.    The  market  information 
is  collected  to  meet  the  specific  needs  of  the 
producers  and  distributors  of  a  commodity,  • 

The  fruit  and  vegetable  reporter,  for  exajiple,  goes  to  the  market  dur- 
ing the  trading  sessions  early  each  morning.    He  walks  through  the 
farmers'  markets  and  through  the  commission  houses  where  shipped- in 
produce  is  received.    He  collects  information  on  supply,  quality  and 
price  from  the  various  buyers  and  sellers.     Then  he  returns  to  his  of- 
fice and  quickly  edits  the  facts  he  has  assembled.  Commercial  radio  wire 
services  get-  immediate  coverage.     Trade,  press  and  newspaper  men  are 
given  information.    Local  produce  exchanges  post  prices  from  this 
report.     The  market  news  offices  also  mail  out  hundreds  of  reports 
daily  to  growers,  shippers  and  the  trade  in  general. 

Around  500  radio-  stations  broadcast  market  re- 
ports every  v;eek  day.     Farmers  eagerly  follow 
this  up-to-date  information  for  a  greater  bar- 
gaining power.     These  reports  tell-  them  the 
supply  of  a  cor.Modity,  hov^  great  the  demand  is 
and  what  the  prevailing  prices  are. 

They'll  Help  Yqu,  Too 

Broadcasters  of  women's  programs  vjho  vcant  to  knov;  what  the  produce  sup- 
plies are  also  will  find  these  market  reports  of  help,    While  you  probably 
vjill  not  be  quoting  wholesale  prices,  you  can  get  a  general  price  trend 
from,  the  reports.    And,  of  course,  you  will  get  information  as  to  the 
supply  and  the  quality  of  a  commodity.     The  Marketing  Reports  Division, 
Office  of  Marketing  Services,  VJar  Food  Administration,  ".Testern  Union 
Building,  Atlanta  3,  Georgia,  will  be  glad  to  provide  more  information 
about  the  commodities  covered  in  these  reports  and  will  tell  you  if 
there  is  a  market  news  reporter  in  your  city, 

"    Oil  A  HIGH  "C"  NOTE 

lust  about  all  the  oranges  now  on  the  nation's  markets  are  Valencias 
from  California  and  Arizona,  since  th$  Florida  orange  season  is  nearly 
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over.  .The  indicated  "Valencia  production  this  year  in  California  is 
almost  38  raillion  boxes. ., seven  million  boxes  more  than  last  year's 
record, 

.Along  vjith  the  bumper  crop  forecast  comes  the  news  that 
there  will  be  a  great  number  of  small  sizes  in  these 
summer  Valencias,    An  orange  with  a  diameter  of  about 
two  and  a  half  inches  v;ill  be  considered  large  this 
summer,  and  252  of  this  size  can  be  packed  to  a  box. 

U ^^^Zie^  ■■■    g-    '^'Jhat's  in  a  Size? 

There  are  various  theories  to  account  for  this  year's 
unusual  quantity  of  small  oranges.    Of  course,  you  can't  nail  down  one 
reason.    Rainfall  and  average  temperature  may  be  contributing  factors. 
Then,  too,  there  was  a  heavy  bloom  on  the  trees. ..and  xvith  no  thinning 
as  is  done  with  apples  or  peache s, . , the  oranges  vjere  bound  to  be  small. 

Funy  But  Powerful 

Since  there's  a  tendency  for  Americans  to  go  for  "big"  things,  you'll 
vjant  to  point  out  to  your  listeners  that  they'll  have  to  string  along 
with  Mother  Nature  this  summer.     But  in  the  case  for  oranges,  you  can 
■point  out  that  there  is  plenty  of  good  in  small  packages. 

Pound  for  pound  the  small  oranges  give  equal  ' 
amounts  of  juice  when  caapared  with  larger 
oranges, ,  .and  they  are  usually  more  economical 
to  buy.    Besides  being  juicy,  these  Valencias 
are  thin-skinned  and  practically  seedless. 
The  small  size  is  especially  suited  to  summer 
juice  use  s...  in  beverages  and  party  drinks. 
And  a  generous  glass  of  juice  at  breakfast 
will  go  a  long  vjay  toward  supplying  the 
Vitamin  C  needs  of  the  day. 

To  save  time  in  extract ing  juice  from  the  small  oranges,  you  may  vreint 
to  tell  your  listeners  to  cut  off  the  stem  end  and  ream  out  the  juice 
from  the  orange  in  one  operation.    Be  sure  to  accent  the  "stem"  end, 
though,  when  you  suggest  this  quick  method  of  reaming. 


TESTED  BY  EXPERTS 


"By  rule  of  thumb,"  it's  time  for  more  information  to  home  canners. 
But  if  there's  one  place  where  "rule  of  thum.b'I  does  not  apply,  it's  in 
home  canning.     For  saving  garden-fresh  vegetables  and  fruits,  the  home 
canner  wants  techniques  tested  by  the  experts.    She  wants  to  know  the 
best  methods  of  preparation,  vjhen  and  hov;  to  use  boiling  vmter  bath 
and  steam  pressure  canner,  proper  processing  tim.e,  how  to  figure  the 
yield  of  canned  food  from  fresh,  types  of  jars    and  how  to  seal  them, 
best  way  to  store  her  canned  food,  and  how  to  guard  against  spoilage. 
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All  this  information  may  be  found  in  the  book-  \. 
let,  "Home  Canning  of  Fruits  and  Vegetables,"  : 
compiled  by  canning  specialists  of  the  U.  S,  I 
Department  of  Agriculture,    You  will  find  the 
booklet  a  handy  reference  for  your  talks  on  | 
home  canning, 


If  your  listeners  want  a  free  copy  of  this 
bulletin,  tell  them  to  write  to  the  Office 
of  Information,  U,  S,  Department  of  Agri- 
culture, Washington  25,  D,  C,  and  ask  for 
"Home  Canning  of  Fruits  and  Vegetables," 
bulletin  No.  AWI-93.    Urge  them  to  ivrite  now 
as  it  takes  a  while  for  requests  to  be  filled. 


As  a  special  service  to  directors  of  women's 


programs  we -have  a  free  copy  for  you  at  our  -  ■  • 
regional  office.     Just  vjrite  and  request  your 

bulletin  from  the  War  Food  Administration,  Office  of  Marketing  Services, 
Western  Union  Building,  Atlanta  5,  Georgia. 


The  sturdy,  apple-cheeked  boys  and  girls  who  peopled  the  large  cities 
pf  pre-war  Holland,  today  are  thin,  pale  and  hungry.     The  situation, 
as  reported  b-   the  Office  of  Foreign  Agricultural  Relations  of  the 
U,  S,  Department  of  Agriculture,  shOTJ  that  the  lack  of  food  supplies 
in  the  Netherlands  has  grown  more  acute  since  last  fall. 


The  plight  of  the  Western  Dutch — those  in  the 
provinces  of  North  and  South  Holland  and  Utrecht, 
where  nine  out  of  ten  are  city  dwellers — is 
desperate.    Deprived  of  their  stores  and  sources 
of  supply  in  the  past  year,  cut  off  from  the 
rest  of  the  country  upon  wnich  they  depend  for 
food,  unable  to  grow  their  own  food  because  they 
do  not  have  enough  land,  these  Hollanders  have 
been  on  near- starvation  rations  since  last 
autumn. 


VJhat  War  Does 

^n  other  areas  of  the  Netherlands,  war's  bleak  shadows  also  darken  the 
food  picture,  -livestock  has  been  destroyed  and  land  made  unproductive 
by  the  flooding  operations.  Mills  and  other  processing  equipment  have 
been  destroyed,  Railvjay  transportation  has  failed.  The  potato  harvest 
was  cut  by  a  return  of  military  operations  to  tho  area.  A  considerable 
part  of  the  sugar  beet  crop  could  not  be  processed.  A  further  decline 
in  food  production  is  in  prospect  for  the  coming  year;  so  it's  obvious 
that  the  Dutch  people  can  not  look  to  their  own  agriculture  for  relief 
this  year. 


DUTCH  lEARTH 
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Cooperation  Needed 

If  the  people  of  the  Netherlands  have  the  foodstuffs  they  vjill  need 
before  they  can  rebuild  their  cities  and  repair  the  countryside,  it 
will  have  to  be  imported  in  large  quantities  from  other  parts  of  the 
v'orld. 


CATCH  UP 


A  product  your  listeners  vfill  be  hearing  more  about 
is  dehydrated  tomatoes — a  commiOdity  made  from  tomato 
puree  or  paste. 

Under  lend-lease,  the  United  States  sent  great 
quantities  of  dehydrated  tomatoes  to  Russia  in  two 
forms,.,as  dehydrated  soup  and  as  flakes.  The 
flaked  product,  before  it  is  reconstituted,  looks 
like  a  pink  povjder  and  has  only  about  a  five  per- 
cent moisture  content.  The  ^^ussians  used  the  tomato 
flakes  as  a  flavoring  for  other  food  products  and 
as  a  base  for  soup.    Because  both  the  dehydrated 
products  kept  well  in  an  Arctic  clim.ate  where  foods  with  a  high  liquid 
content  would  freeze,  they  vvere  especially  popular  vjith  the  Russians, 


The  distribution  of  these  dehydrated  tomato 
products  in  the  United  States  has  beer  limited 
largely  to  restaurants,  institutions  and  hotels. 
But  use  of  theP-  vjas  the  same  here  as  in  Russia. 
In  addition,  though,  another  dehydrated  tomato 
product, .. dehydrated  catsup.. .has  been  distri- 
buted in  this  country. 

Try  'Em 


Although  your  listeners  may  have  seen  dehydrated  tomato  products  in 
food  specialty  stores,  they  have  not  seen  many  at  their  local  grocery, 
Nov/  that  Am.erica  will  not  be  sending  tl  ese  products  to  Russia  under 
lend-lease,  homemakers  will  see  them  more  and- more  at  home  markets 
if  there  is  a  demand  for  them.    They  will  be  able  to  buy  dehydrated 
tomato  soup,  flakes  and  catsup  in  3^  ounce  jars. 


I"hy  They're  Good 

There  are  many  values  in  these  products  for  the  American  homemaker. 
Tomatoes  in  these  forms  retain  their  color,  are  highly  conc^entrate^d . 
and  point  free .  \  V  =  *'  ' 


^'RESERVATION  AND  THE  MAN 


Probably  you've  Ilea  I'd 'by  this  time  of  the  appoint- 
ment of  Paul  C,  Stark  as  director  of  Home  Food  Sup- 
ply in  the  VJar  Food  Administration.    His  job  will 
be  to  :pull  together  all  the  work  in  the  field  of 
American- home  food  production  and  preservation. 

In  announcing  the  appointment,  President  Trum.an 
urged  all  to  make  every  effort  to  increase  the  pro- 
duction of  food  by  enlarging  and  continuing  their 
victory  garden  plantings.    He  also  placed  home 
food  preservation  on  the  same  level  of  importance 
as  food  production,  since  the  war  requirement's  for 
commercielly  processed  foods  have  increased. 

 ;  :  '.  


PEACHY  PALAVER 

If  you'd  like  a  little  relief  from  taltcing'  of  alternates  for  scarce  foods., 
here's  a  different  tune. ..and  one  that's  important  these  days.  Peaches 
are  plentiful.     The  South' s  crop  this  year  is  one  of  the  largest  on  record- 
around  23  million  bushels.    The  .three  principal  commercial  states*,. 
Georgia,  North  and  South  Carolina ...  have  more  than  15  million  bushels  alone 

You  can  see  what  a  crop  that  size  will  mean.    Already  the  fruit  is  matur- 
ing rapidly. .  .and  is  being  shipped  earlier  this  year  than  usual.  Hiley 
Belles  are_  .a^lready  moving  from  Georgia.,  .and  Elbertaq  .vjill  begin  around 
^nne  25.    And  prices  are  expected  to  be  reasonable- -reasonable  enough  so 
that  most  families  will  be  able  to  comfortably  make  a  place  for  them  even 
in  a  modest  food  budget. 

There's  plenty  of  reason  why  they  should.    Canned  fruits  for  civilian  con- 
sumption aro  scarce,  since  the  army -is  taking  practically  all  commercially 
carjied  fruit.    That,,, plus  the  fact  that  ue  don't  want  to  see  a  valuable 
crop  of  peaches  go  to  waste, because  of  transportation  tie-ups  and  lack  of 
storage  space. . .means  that  homemakers  throughout  the  South  shomld  be  can- 
ning plenty  of  peaches  this  year. 

Can  'Em  and  Smile 

You  can  give  your  listeners  pointers  on  canning  peaches.    Remind  them 
of  the  community  canneries ,.  .where  canning  is  made  easy  even  for  the 
uninitiated.    And  one  more  important  reminder  is  that  peaches  take  very 
little  sugar  for  canning.    Those  peach  preserves.,  , or  pickled  peaches... 
will  taste  m.ighty  good  next  winter  when  other  fruits  are  scarce  I 
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FRHBH  FOOD  ROIMUP 


Your  listeners  should  have  cupboards  bearing  no  resemblajxe  to  Mother 
Hubbard's  if  they're  alert  to  the  good  buys  in  fresh  fruits  and  vege- 
tables these  days.    And  many  a  tempting  meal  can  be  whipped  up  that 
will  be  complete  without  too  much  meat. .  .part icularly  for  this  weather. 

Our  market  reporter  tells  us  you  should  be  able  to  find  plenty  of  snap 
beans  at  reasonable  prices, .,  increasing  supplies  of  both  limas  and  field 
peas..»both  much  cheaper  in  price  this  week  than  they've  been.  Encourag- 
ing?   It  should  be.    Particularly  if  you  remember  their  excellent 
protein  value. 

And  here's  another  treat  that  your  homemakers  should  be  taking  advantage 
of  currently-r-gumbo,  now  that  liberal  supplies  of  tomatoes  and  increas- 
ing supplies  of  okra  are  available.     Neither  of  those  vegetables  is 
among  the  cheapest  buys  on  the  market — but  they're  not  too  high  for  a 
careful  budge'teer.     For  the  extra  flavor,  they'll  want  onions,  and 
though  supplies  of  dry  onions  are  declining. .. there  are  still  adequate 
quantities  for  sale.    Speaking  of 'combination  dishes ...  don' t  forget 
succotash. .. noxv  that  heavy  supplies  of  corn  are  rolling  to  market.  Corn 
is  near  its  peak  season  novj,  ..m.ost  of  the  quality  is  good, ..and  the 
price  is  reasonable. 

For  other  good  buys  of  the  week... there  are  adequate  supplies  of  cabbage, 
moderate  supplies  of  reasonably  priced  carrots ...  light  quantities  of 
good  quality  beets. ..and  moderate  amounts  of  cucumbers.  And  of  course 
there  are  potatoes, ,  .both  Irish  and  svjeet.,,in  quantities  large  enough 
to  cause  no  vjorry.    Squash  is  -another  reasonably  priced  vegetable  these 
days,  and  locally  grovjn  turnip  greens  are  cheap  in  most  Southern  sections 

Summer  fruits  promise  m.ore  colorful  and  tastier  fruit  cocktails. ..  or 
desserts.    Moderate  supplies  of  peaches  are  available  novj  at  prices 
that  are  not  too  high,,, and  supplies  of  course  are  expected  to  increase 
steadily.    Uotermelon    is  on  the  increase,  too...vjith  lots  of  them, 
coming  from  Florida  now  and  more  expected  from  Georgia  fields  soon. 
They're  cheaper  than  they've  been  recently,  though  the  price  is  still 
a  little  high  on  most  retail  markets.     For  variety  in  breakfast  menus, 
homemakers  should  look  to  the  cantaloupe, ., novj  coming  to  market  from 
Georgia  and  Florida.    Citrus  fruit  is  in  light  supply... .  and  selling 
around  ceiling  level. 


*  The  Fresh  Food  Roundup  is  based  on  general 
supplies  and  movements  of  fruits  and  vege- 

*  tables.     It's    advisable  to  check  on  local 
markets  to  make  sure  these    products  are 

*  available  in  your  community. 


V.  wee 


Atlanta  3,  Georgia 
June  9,  1945 


nd'up 


For  Directors  oF 
omen's  Radio  Prograi 


^fflSAT  FOR  iJiKY 

Remember  the  figure  for  the  bumper  vji^i  ^^rop"  last, 
Because  of  that  bet t er-t ha n-a -b illi ori  bu^^]--'7Te'Id  m 
1944,  the  United  States  had  enough  wheaton  hand  Jan- 
uary 1  this  year  to  send  at  least  250  million  bushels 
to  our  Allies  and  liberated  peoples  in.  Europe — all 
this,  and  still  provide  for  military  and  domestic 
requirements. 


jiven  though  our  country  had  this  amount  for  distribu- 
tion abroad,  actual  shipments  during  the  current  year  vjill  probably 
fall  short  of  the  requirements. 


Not  only  did  bad  vjeather  last'  ii/inter  tie  up  rail 
shipments,  but  there  is  a  shortage  of  railroad 
cars  to  get  the  wheat  to  our  ovjn  ports.    Then  too 
there  is  a  shortage  of  sacks  for  the  flour  and  grain. 

Because  European  port  facilities  have  been  so  damaged,  little  grain  can 
be  shipped  in  bulk.     Shipped  this  way,  the  grain  must  be  taken  from'  the 
ship  at  a  port  by  the  use  of  a  "marine  leg"... an  endless  upright  belt 
having  cups  that  scoop  and  carry  grain. . .directly  into  an  elevator  at 
the  port.     In  some  ports  a  suction  device  unloads  the  grain.  During 
the  bombardment,  many  of  these  port  facilities  uere  destroyed;  so  vje 
must  send  more  of  our  wheat  in  sacks.     This  sacked  grain,  can.  be  lifted 
hj  a  crane  on  the  ship  directly  to  the  dock.    Or  if  the  dock  is  des-^- 
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troyed,  the  sacks  may  be  transferred  to  a  snail  boat  alongside  the  cargo 
ship  and  unloaded  by  man-baclc  on  the  beach. 

You'll  Get  !onou.gh 

VJith  rnany  foods  ILnited,  it's  consoling  to  knovj  that  another  large  wheat 
crop  is  on  the  \iay»    Even  if  export  needs  increase  and  there  are  heavy 
deinands  at  home,  the  1945-'!i-6  wheat,  supply  picture  continues  favorable. 
But  it's  Ti?ell  to  explain  that ..  .while  there  ivill  be  wheat  to  ineet  all 
export  needs  in  terns  of  grain... our  over-seas  shipments  in  the  form  of 
flour  vv'ill  be  somewhat  restricted  during  the  1945-46  crop  year.    Lack  of 
adequate  labor  in  the  m-illing  industry  and  shortages  of  sacl-is  and  trans- 
portation facilities  will  be  factors  to  consider.    Also,  total  require- 
ments for  flour  the  next  fe^v  months  will  be  greater  than  vie  have  the 
inilling  capacity  to  meet.     It's  hoped  that  docks  and  flour  mills  abroad 
Vi/ill  be  Lmproved,  because  it's  going  to  be  necessary  for  over-seas 
claLmants  to  taice  a  portion  of  their  requirements  in  wriole  grain  form 
instead  of  flour. 


SAVING  Tliii;  "MKINGS" 

It  used  to  be  that  vjhen  the  bread  nian  delivered  fresh  loaves  at  the 
grocery  store,  he  would  pick  up  the  loaves  that  were  unsold  from  the 
previous  day's  delivery.    Now  the  grocer  must  pretty  well  estimate  the 
amount  of  bread  he  will  sell  daily  because  consigrjuent  selling  of  this 
bakery  product  has  i^ecn  prohibited  since  January,  1943 ^  by  \Jar  Food 
Order  Jo.  1.     That's  the  sai-ie  order,  by  the  waj'",  which  requires  that 
white  bread  and  rolls  be  enriched. 

To  Stop  '/aste 

Consignment  selling  is  banned  because  it  is  waste- 
ful of  such  critical  ingredients  as  shortening, 
dried  r.dilk  and  sugar.    Surveys  shovved  that  when 
broad  and  other  bakery  products  vvere  returned  to 
bakers  by  retail  grocery  stores,  the  products  were 
usually  used  as  feed  for  animals,  but  often  the 
bread  was  desti'oyc-d. 

If  your  listeners  notice  the  bread  shelf  is  aLnost  empty  at  the  close  of 
day,  they  can  be  assurv^d  their  grocer  is  carefully  estimating  his  bakery 
order  these  days  so  that  only  the  bread  that  will  be  used  will  be  iuade. 

This  ban  on  consignment  selling  is  very  important  to  home:nakers  because 
it  has  assisted  in  maintaining  the  present  price  level  on  bread.  To 
make  sure  this  protection  is  enforced,  the  '.Jar  Food  Administration  Lii- 
mediately  investigates  any  reported  violations  an.l  United  States  attor- 
ncys  have  been  requested  to  start  action  against  violators. 
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NOJ  YOU  SEE  IT 

June  is  one  of  the  peak  moriths  of  butter  production.     Homemakers  \iho 
knoy  this... and  for  the  first  titae  in  raonths  see  butter  in  the  ref iter- 
ator at  the  grocery  store .. .wonder 
11  hy  they  still  must  give  24  red 
points  per  pound. 

The  fact  that  butter  is  in  evi- 
dence doesn't  mean  the  total  civi- 
lian supply  is  any  more  plentiful. 
For  the  year,  civilians  are  expect- 
ed to  get  an  average  of  about  10 
pounds  per  person.    At  present 
point  values,  the  rationing  pro- 
gram has  more  evenly  spread  out 
available  civilian  supplies 
across  the  country'-.     If  points 
were  lowered  substantially  at 
present,  the  commodity  i/vould 
again  move  too  rapidly,  and  civi- 
lians would  not  have  supplies  for 
this  vjinter. 

Butter  supplies  are  limited  for  V-io  principal  reasons,     ''e're  drinking 
more  mill:  than  ever  before.    And  vie  ,1ust  can't  drink  our  milk,  have 
additional  quantities  used  for  cheese,  evaporated  milk  and  ice  cream 
and  still  have  unlimited  aiaounts  of  milk  left  for  tho  production  of 
butter. 

For  the  second  reason,  government  agencies .. .chief ly  the  military 
forces ..  .raay  buy  40  to  50  percent  more  butter  this  year  than  in  1944j 
and  the  bulk  of  their  year's  order  will  be  taken  during  the  flush 
season. 


JUAN'S  WOT  V^AN 

In  this  day  of  war  and  plans  for  future  peace,  radio  listeners  have 
heard  much  about  other  nations.    In  thinking  about  the  '/welfare  of 
the  ivorld,  they  should  especially  reme;:JD6r  the  Americans  outside  the 
United  States,.. in  such  places  as  Alaska,  Hawaii,  and  Puerto  Rico, 

Food  for  Puerto  Ricans 

One  important  function  of  the  'jar  Food  Adminis- 
tration's Office  of  Supply  is  the  procurement  of 
foodstuffs  for  Puerto  Rico.  The  actual  procure- 
ment of  foodstuffs,  however,  is  only  part  of  the 
job.  The  important  thing  is 'to  Lnprove  the  diet 
of  the  Puerto  Rican  people. 
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For  j'-ears  the  staple  diet  of  Puerto  Rico  has  consisted  of  beans,  rice, 
and  cod  fish.    Custom  has  played  such  a  big  part  in  the  eating  habits  of 

these  islanders  that  they  don't. even  like  a 
change  in  the  variety  of  beans.  Incidentally, 
they  prefer  red  kidney  beans.    If  red  oeans 
are  not  available  in  the  U.  S.  for  shipment  to 
Puerto  Rico,  and  a  pink  variety  is  sent,  care 
must  be  taken  to  explain  v)hy.    This  information 
is  given  to  the  Puerto  Rican  people  by  radio  as 
a  part  of  the  ".Jar  Food  Administration's 
island-'wide  broadcasts. 

School  Lunch  Program  Helps 

One  way  the  Puerto  Ricans  are  really  learning  to  improve  their  diets  is 
through  the  school  lunch  program.    Every  day  200,000  children — or  one- 
tenth  of  the  population — cat  a  \vell-ba lanced  hot  meal  at  school.  The 
adults  then  learn  through  their  children  about  balanced  meals. 

So,  you  can  see  the  method  of  Lnproving  the  Puerto  Rican  diet  is  grad- 
ual.   The  school  children  there  are  still  eating  beans,  rice,  and  cod 
fish,  but  they  are  eating  other  things,  too.     The  school  lunches  include 
health-giving  foods  such  as  evaporated  milk,  dried  eggs,  greens,  salads, 
oatmeal,  cornmeal  and  flour. 

Soy-beans,  a  food  'jitn  hi,;;;h  protein  content,  was  the  first  food  served 
in  school  lunches  on  a  lar^^e  scale.     The  Puerto  Ricans  like  them  very 
well.    One  reason  probably  was  that  the  soybeans  were  served  in  Puerto 
Rican  style  with  tomato  sauce,  onions,  and  green  peppers,  kaybe 
your-  listeners  vjoulo  be  interested  in  serving  soy  bears  Puerto  Rican 
style. 

i'jQRSE  WEEDS 

'v.Tien  you  talk  about  Norway,  remind  your  listeners  that  the  food  sit- 
uation for  these  heroic  i'torthlanders  is  serious.     Specialists  in  for- 
eign agricultural  relations  for  the  U.  S.  Department  of  Agriculture 
spotlight  the  picture  as  follows: 

In  normal  times,  the  loorwegians  raise  their  own 
potatoes  and  some  vegetables  and  berries.  They 
supply  their  own  dairy  products  and  depend  on 
their  07vn  fishing  industry  to  provide  a  good 
part  of  their  food.     To  balance  their  diet,  the 
people  of  Norway,  in  iiormal  times,  import  fruit 
ard  some  vegetables.    And  of  course,  they  import 
coffee  (;vhich  is  very  popular  in  the  Northland) 
and  sugar. 


_  5  - 


What  VJar  Did 

German  occupation  cut  imports  of  food  into  Norway  to  the  minimum.  Then 
enemy  requisitions  made  the  supply  of  fresh  fish'high.ly  uncertain  in 
all  parts  of  Norway  av;ay  from  the  coast.    To  add  to  the  grim  picture, 
the  grain  and  potato  crops  of  Norway  were  below  normal,  last  year. 
The  potato  crop  was  perhaps  40  percent  below  that  of  1943. 

Calorie  Shortages 


All  of  this  adds  up  to  an  acute  food  shortage.     It  means  that  if 
rations  were  fully  available,  the  normal  consum.er  might  get  perhaps  a 
total  of  1,600  calories  a  day.    But  this  is  often  not  the  case.  And 
these  light  rations  rarely  include  meat,  they  have  very  little  sugar, 
and  daily  fat  rations  are  roughly  about  a  half  an  ounce  for  each 
person.    Special  food  imports  from  Sweden  are  used  to  serve  hot  meals 
to  children  and  aged  persons.  •  The  active  workers — the  farmers,  fish- 
ermen and  miners — as  well  as  other  adults  in  Norway  have  far  too 
little  food  to  meet  their  needs.    Although  the  distribution  of  fish 
will  be  increased  now  that  liberation,  has  come,  Norway  must  depend  on 
other  countries  for  her  supply  of  other  foods. 


DOCTOR  ORDERED 


A  late-burning  light  tells  the  traveler  through  a 
sleeping  countryside  that  an  anxious  farm-mother 
keeps  vigil  at  the  bed  of  her  sick  child.  And 
that  lone  farm  lamp  also  illuminates  one  of  the 
big  problems  of  rural  life  in  the  United  States — 
the  need  for  widespread,  adequate  medical  care  for 
people  who  live  miles  from  the  doctor,  miles  from 
the  hospital,  and  in  some  cases,  miles  from  the 
'nearest  neighbor  and  a  telephone. 


If  you're  planning  some  programs  on  this  topic, 
here  are  some  facts  shovm  in  a  study  made  recently 
by  family  economists  of  the  U.  S,  Department  of 
Agriculture  that  you  will  find  helpful  as  background  materials: 


(1)  Farm  families  spend  less  money  for  medical  care  than  city  families 
of  similar  income. 

(2)  Unlilie  city  families,  farm  people  seldom  have  access  to  free 
clinics . 


(3)     '/hen  the  farm  family  pays  the  bill  for  some  unexpected  and 
major  illness,  it  takes  a  devastating  slice  of  the  family's  annual 
income. 


(4)     The  country  doctor  is  a  familar  and  beloved  figure  on  the 
American  scene.  But  unlike  Abou  Bon  Adhem,  his  tribe  is  not  increasing. 


Even  before  the  war,  fewer  young  doctors  were  going  into  rural  areas 
to  set  up  practice.    And  rural  communii-ies  face  the  problem  of  getting 
these  men  to  cone  back  and,  also,  of  inducing  more  young  men  coming  out 
of  medical  schools  to  take  up  rural  practice. 

FIRST  COURSE  STUDY 

About  as  much  canned  soup  will  be  made  for  civilians  this  year  as  last. 
This  means  a  pack  of  over  865  million  pounds,    vifhile  this  quantity  is  86 
percent  larger  than  the  464  million  pounds  consumed  in  1935?  it's  below 
the  pack  in  1942.    The  processing  of  canned  soups  has  been  somewhat  re- 
stricted in  the  past  three  years  because  of  tin  and  manpower  shortages. 
Seasonally    packed  soups,  such  as  asparagus,  pea  and  tomato  are  at  pre- 
sent unrestricted  in  their  use  of  tin.    Those  soups  that  can  be  processed 
the  year  around. . .such  as  chicken  noodle,  vegetable  and  consomme. . .are 
currently  restricted  to  100  percent  of  their  1942  usage  of  tin. 

Figures  are  not  available  for  the  types  of  soups  preferred  before  1943? 
but  in  the  past  two  years,  tomato  soup  has  made  up  more  than  a  third  of 
the  commercial  pack  of  soups.     The  desire  for  larger  quantities  of 
prepared,  easy-to-serve  foods  has  resulted  in  the  increased  demand  for 
canned  soups. 

BABY  BUSIlffiSS  BOOkS 

Children  under  three  years-of-age  are  important  customers  these  days  for 
canned  foods.    The  production  of  canned  baby  foods  was  only  12  million 
pounds  in  1935.    Sales  of  these  foods  in  1944  boomed  to  a  total  of  279 
million  pounds.     This  figure  includes  purchases  for  service  commissaries 
in  this  country. 

This  year  another  increase  is  expected,     -iihile  the  total  may  be  about 
30  times  larger  than  in  1935?  the  consumption  per  child  under  three 
(the  approximate  age  group  of  customers  for  the  product)  hasn't  in- 
creased quite,  as.  much.     This,  because  there  are  about  40  percent  more 
children  in  this  age  group  than. in  1935. 


Canned  vegetables  compose  about  45  percent  of  the  out-put;  fruits,  25 
percent;  meat  compounds,  20  percent;  and  custards  and  fruit  desserts, 
10  percent.     The  increase  in  production  is  due  to  the  variety,  conven- 
ience, and  nutritive  value  of  the  products.    At  present  canned  baby 
foods  are  point-free. 

A  V/AY  '/ITH  TOMATOES 

For  the  next  two  weeks,  the  tomatoes_you  see  in  the  market  will  be  com- 
ing, chief  ly  from  Texas  and  idssissippi,  with  Louisiana  furnishing  smaller 
quantities . 
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Red-ripe  tomatoes  do  not  market  well  and  would  not  stand  the  required 
long  trip  to  distant  markets.    So^  the  bulk  of  the  Texas  crop  heads  for 
produce  markets  as  "green-wraps." 

Vi/hen  picked  at  exactly  the  right  time,  "green  wraps"  ripen  in  transit  or 
storage  and  are  then  regraded  and  resorted  before  they  reach  the  veget-*  " 
able  counters  of  retail  stores. 

Delicate  Treatment 

Considering  that  farmers  grow  tomatoes  by  the  acre,  with  a  minLn'im  of  out- 
side labor,  both  the  plant  and  the  product  are  handled  with  almost  unbe- 
lievable care.    From  the  time  tomatoes  leave  the  farms  in  wagors,  jalopies, 
and  trucks,  the  marketing  is  geared  to  the  highest  possible  speed.  There 
is  no  sadder  sight  than  an  over-ripe  tomato,  and  the  usual  "tomato  deal" 
tempo  is  like  that  of  a  newspaper  staff  working  against  a  deadline. 

The  tom.atoes  move  into  the  local  market,  carefully  sheltered  from  the  sun, 
usually  being  hauleu  in  the  early  morning  or  late  afternoon.  Bidders 
clamber  onto  the  vehicle,  judge  the  quality  of  the  load,  and  bid  on  the 
lot. 

I'/hen  the  load  is  sold,  it  moves  into  the  buyer's  shed  where  the  tomatoes 
are  subject  to  another  careful  examination,  perhaps  sized  on  conveyor 
belts,  before  the  choicest  are  ^vrapped  individually  in  tissue  paper  and 
placed  in  wooden  boxes  called  tomato  lugs. 

Lids  are  speedily  nailed  on  by  machines.     The  operator  then  whirls  around 
and  places  the  lug  on  another  conveyor  belt  which  carries  it  directly^ 
into  the  waiting  box-car. 

More  experienced  labor  is  waiting  in  the  car,  ready  to  stack  and  make 
fast  the  lugs  in  such  a  way  that  the  fruit  will  not  be  crushed  in  transit. 

Probably  the  first  rough  treatment  the  average  tomato  gets  is  when  it 
finally  reaches  the  grocery  store  and  gets  thoroughly  squeezed  by 
some  careless  shopper  to  see  if  it  is  soft.    Tons  of  tomatoes  and  other 
vegetables  are  ruined  annually  in  this  and  other  ways  by  thoughtless 
shoppers.    This  year  ^ve  can't  afford  to  waste  any  of  our  food  supplies. 

IT'S  IN  THE  ENVELOPE  


The  12-page  bulletin  enclosed  with  Radio  Round-Up 
this  week  provides  six  answers  to  that  question, 
"UTiere,  oh  where,  is  our  meat?" 

You  will  find  this  publication  worthwhile  to  look 
over,  because  it  tells  what  the  Government  is  doing 
to  make  more  meat  available  to  the  home  front... and 
it  also  includes, some  suggestions  for  public  action. 
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FRESH  FOOD  ROUi.nDUP 

You  can  give  your  listeners  a  little  "sweet"  talk  this  vioek  tinat'll  be 
right  in  line  vjith  JFA's  policy  of  plugging  plentiful  fresh  foods.  Take 
a  look  around  Southern  fruit  markets  these  days,  and  you'll  see  plenty  of 
Georgia  peaches  available  for  any  homemaker . ,  .thrif tj?"  or  otherwise.  And 
North  and  South  Carolina  peaches '11  begin  moving  to  market  shortly.  This 
3''ear's  crop  is  a  record  one... and  peaches  are  a  perishable  crop... so  urge 
your  homemakers  to  serve  lots  of  them  fresh. , .chopped  up  with  breakfast 
cereals. . .the  star  in  a  fruit  cocktail. . .the  main  ingredient  of  many  a 
dessert  of  pie,  shortcake,  tarts, ..or  cooked  around  a  meat  loat.  The 
price  should  fit  in  ivith  a  modest  food  budget  for  most  of  the  peaches, 

Cf  course  there  are  plenty  of  other  good  buys  this  week 'on  the  fresh 
food  markets.    Butter  feeans  are  in.  good  supply. .  .and  that  protein-rich 
food  is  reasonably  priced,  too.    Then... there  are  adeo^uate  supplies  of 
snap  beans,  though  a  little  lighter  on  most  markets  than  they  ^jere  last 
week.    Cabbage,  though  past  its  peak  season... is  still  in  good  supply 
and  selling  at  fair  prices. 

Liberal  supplies  of  sweet  corn  are  nov;  rolling  to  market... and  supplies 
are  increasing.     The  other  half  of  the  succotash  dish ...  tomatoes ., .are  in 
liberal  supplies,  too., .but  their  price  is  higher.    Okra  is  in  moderate 
supply,., and  the  price  is  the  same  as  last  vieek,  if  not  a  trifle  higher  on 
some  markets.     Though  there  are  less  onions  available  for  these  tasty 
vegetable  mixtures. .  .there' s  an  ample  supplj?"  for  the  aemand.    Liost  of 
them  are  coming  from  Texas. 

Irish  potatoes  are  lighter  in  supply  than  they've  been... and  selling 
mostly  at  ceiling  level.    Sweet  potatoes  are  still  adequate  in  supply 
and  reasonable  ir  price.     There's  plenty  of  squash... and  it's  moderately 
priced.    Field  peas  are  vjorth  notice  this  week. .  .with  moderate  supplies 
already  available ,. ,and  more  expected  to  roll  in,  in  the  next  few  weeks. 
Those  peas  are  the  basis  for  many  an  economical  protein  dish. 

Other  than  peaches,  fruits  aren't  too  plentiful  these  days,  i/ater- 
jaelon.s  are  increasing  in  supply. .  .but  they're  still  light ...  coming 
mostly  from:  Florida ..  .X'.'ith  only  a  few  starting  marketward  from  Georgia. 
And  the  price  is  still  a  little  high.    Oranges  and  grapefruit  ar-„  in 
very  light  supply,.. and  the  price  is  around  ceiling  level. 


The  Fresh  Food  Roundup  is  based  on  general 
supplies  and  laovements  of  fruits  and  vege- 
tables.     It's  advisable  to  checic  on  local 
markets  to  make  sure  these  products  are 
available  in  your  corruminity, 


Atlanta  3,  Georgia 
June  16,  1945 


ound'up 


service  for  Directors  of 


omen 


CER2B-0yS  COOTSMPI^TION 


June  days  are  on  the  land  a 
making.    Here  are  headlines 
crop  report  of  the        St  Depa 
Agriculture, 


ITor  our  daily  bread,  the  biggest  wheat  crop 
ever  is  in  prospect.  The  vj inter  vjheat  yield 
is  expected  to  be  the  second  largest  In  our 
history.    This  plus  average  yields  from  wide- 
^spread  acres  planted  to  spring  wheat  will  bring 
'prospective  vjheat  production  to  1  billion  85 
million  bushels,    A  record  crop  of  early  Irish 
potatoes  from  ten  southern  states  and  California 
is  in  vievj.    The  tonnage  of  comraercially  raised 
vegetables  exceeds  last  year,  and  if  growers 
succeed'  in  carrying  out  their  planting  intentions  our  processors  will 
hove  the  yields  from  a  record-high  acreage  to  can,   freeze,  pickle  or 
dehydrate  in  19^3,  (A  large  percentage  is  slated  for  the  services). 
Total  fruit  production  is  expected  to  be  near  to  the  high  out-put  last 
year,  despite  irost  damage  to  tlie  deciduous  fruit.    Citrus  prospects  con- 
tinue favorable  in  all  producing  states,   except  Florida  where  there  has 
boon  little  rainfall. 

Bumper  Peach  Crop 

It's  well  to  note  that  vjhile  the  total  fruit  picture  is  hopeful,  it  is 
also  one  of  many  contrasts.  The,  largest  peach  crop  on  record  is  expect- 
ed from  ten  southorn  stotes  this  year.     The  heaviest  production  vdll 
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centsr  in  Georgia  and  the  Carolinas, .  .about  l6  million 
bushels  comparsd  with  about  9  raillion  bushels  for  the 
ten-year  average.    The  xieek  for  peak  shipments  of  this 
crop  v.dll  be  from  July  8  to  14.    Havjever,  because  of 
certain  transportation  limitations  "it  will  take  a  v.'eek 
or  r.iore  for  many  of  these  peaches  to  reach  their  desti- 
nation; so  that  peak  week  of  supply  on  the  markets  is 
expected  to  be  July  15  to  21,     These  southern  peaches 
norraally  go  as  far  north  as  Canada  and  to  practically 
all  markets  cast  of  the  I-^ississ ippi .    This  season  they 
are  expected  to  go  also  to  many  markets  v/est  of  the 
Scutiier-n  peacK    Miss i ssippi . 
15  "tops  1  — 

\/hilc  there  will  be  bountiful  peach  and  sweet  cherry  crops,  apple  and 
sour  red  cherry  crops  be  limited.    In  the  Northeast  and  ^''^ id -Atlantic 

area  as  far  south  as  Virginia,  prospects  are  very  poor  for  nearly  all 
fruits  beceuse  of  Sjpring  freeze  damage.    The  total  apple  and  sour  red 
cherry  crops  in  these  areas  will  possibly  be  at  record  lows.    It  foll07?s 
that  the  corj.iercial  packs  of  these  fruits  vjill  also  be  small.     In  the 
South  and  Central  states,  fruit  crops  arc  generally  good*,  .except  for 
Florida  citrus  and  Arkansas  apples,    l-^ost  fruits  in  Michigan  and  Ohio 
arc  below  noriiBl.     In  the  VJest  the  outlook  is  bright  for  practically 
all  fruits.    Production  of  grapes  and  prunes  vjill  be  above  evorage 
and  larger  than  last  year.    Crops  of  pears,  pluras  and  apricots  will 
be  shorter  than  last  year  but  above  the  average. 


COI.S  IN  ON  CANIUNG 

'.Then  you  give  your  listeners  these  food  prospects,  it's  an  opportune 
moment  to  plug  home  canning  of  fruits  and  vegetables.      Our  civilian 
supplies  of  comxiiercially  canned  fruits  and  vegetables  are  nov7  at 
the  lowest  point  of  the  war.    Next  winter  they  will  be  one-fourth 
less  than  last  year.     The  packs  of  tomatoes  and  snap  beans,  for 
example,  will  be  about  half  the  size  of  last  year's  after  military 
needs  are  filled.    The  fruit  sui'imary  means  thzt  the  homemaker  ivho 
;;ants  a  variety  of  canned  fruits  for  her  familj^  next  -."inter  will 
have  to  can  her  share  of  fresh  market  supplies  as  they  appear. 


ABOUT  T^IAT  LAim  CHOP 


Civilians  v.rill  soon  notice  more  lamb  roasts  end  chops  at  their  mar- 
kets.   The  reason  for  this  is  that  the  Var  Food  Adrainistra tion  recent- 
ly reduced  by  5  percent  the  quantity  of  the  three  top 
grades  of  lamb  T?>jhich  mst  be  set  aside  by  Federally  in-  j^C^"^ 
spected  packers  for  the  armed  forces.  "Jhile  lamb  and  ^■'^■^^f-^ 
mutton  make  up  c-  relatively  small  percentage  of  our 
total  meat  supply. .  .about  5  to  7  percent.  .  .this  re 
lease  will  improve  our  current  meat  supply. 


From  a  marketing  point  of  vievj,  lamb  is  one  of  our 
few  -ill  year  round  meats.  For  example,  the  hecvy 
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market ing  SGasoii  for  finished  beef  cattle  is  from  Dccciriber  to  May. 
■ilic  heavy  marketing  period  for  pork  continues  from  October  through 
March.    There  is  no  such  definite  season  for  lamb. 

Around  Eastor-time  the  lamb  on  the  market  comes  chiefly  from  Califor- 
nia. Then  Tennessee  lambs  are  ready  for  their  appearance,  vjith  those 
from  Kentucky,  V'est  Virginia  and  Virginia  marketed  vjell  into  June, 
After  that,  the  Ohio  lamb  season  starts,  &nd  in  the  late  summer  lambs' 
come  principally  from  the  ranges  of  Idaho,  Montana,  Wyoming,  Colorado,- 
•and  Utah.    About  60  percent  of  these  range-fed  lambs  are  sold  for 
Lmmcdiato  slaughter.    The  rcmaiMcr  go  to  feed-lots  in  Colorado, 
Nebraska  and  the  Corn  Belt  states,  where  they  are  fed  and  marketed  : 
during  the  winter  and  early  spring.     The  lost  of  these  feed- lot 
animals  go  on  the  market  about  the  time  the  first  spring  lambs 
arrive  from  Cali fomia— thus  completing  this  marketing  cycle, 

■  PRHSinEOTIAL  ELEA  

To  emphasise  your  talks  about  the  importance  of 
Victory  Gr-i'c^Gns  and  home  canning,  you  may  vjant  to  , 
quote  some  of  the  follovdng  excerpts  from  a  recent 
release  by  President  Truman. 

"In  this  fourth  year  of  war,  the  need  for  every 
ounce  of  food  which  the  American  people  can  produce 
and  preserve  is  greater  than  ever  before, 

"The  supply  lines  to  feed  our  troups  and  the 
millions  fighting  and  working  with  them  are  the 
.  longest  in  the  history  of  warfare.    Along  the 

thousands  of  miles  of  these  lines,  food  must  be 
kept  moving.    Our  soldiers  in  Hurope  arc  eating 
more  canned  fruits  and  vegetables  because  they 
are  clx.nging  from  combat  rations  to  regular  meals, 

"Beyond  our  tremendous  military  requirements  lies 
the  task  of  working  with  other  nations  to  help 
liberated  peoples  regain  their  strength  and  rebuild 
their  countries.    There  can  be  no  lasting  peace  in 
a  hungry  world. 

"■''0  Americans  must  do  our  part  to  help  swell  the 
nation's  food  supply."  ' 


"TOOL  GATHERING 

Once  again,  the  st.-.gc  is  set  for  the  preview  of  fall  woolens  before 
the  f-.miliar  backdrop  of  khaki.     The  textile  mills  of  the  United 
States  will  turn  out  more  vrool  fabric'  for  milit.ary  use  this  year 
than  they  did  last  year.     That '  s'  assured.  Civilians  will  get  the' 
remainder. 
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Demand,  on  the  home  front  for  vjool  goods  vjill  continue  high.  Taking 
their  place  in  the  line  at  the  clothing  store,  tlois  fall,  v;ill  be 
thousands  of  men  released  from  military  service. 

Lovj  priced  It  Is 

The  a,v,erage  homemaker  Tvill  focus  her  attention  on  the  supply  of  lox*; 
and  medium  priced  garments  — such  things  as  children's  snoyj  suits, 
mackinav/s,  and  other  short  jackets  for  men  and  boys.     Good  news  for 
her  riill  be  the  word  that  60  percent  of  the  wool  available  to  civilians 
will  be  allocated  to  manufacturers  vjho  are  producing  in  the  loxjer 
price  ranges. 

There's  also  a  possibility  that  the  textile  mills  of  the  United  States  . 
Bie.y  step  up.  their  total  output  of  wool  fabric.     Increased  production 
rests  on  the  supply  of  skilled  l~bor.  There's  plenty  of  ravj  wool.  There 
are  enough  looms  and  spindles.  Bottleneck  in  the  textile  industry  has 
been  manpower  shortage.    This  hbv  be  cased  as  men  are  released  from 
military  service  and  as  workers  are  no  longer  needed  in  certain  other 
vjar  plants,  • 


AN  ORIE?.  FOR  CPESCE 

Forhiaps  you've  heard  that  the  '.Jar  Food  order  which  limited  the  manu- 
facture of  foreign-type  cheese  has  been  suspended  for  the  rest  of 
June  and  until  July  I5.    The  "Tar  Food  Administration  over  a  year  ago 
placed    quota  limitations  on  those  cheese'. Tariot ies  to  assure  the 
manufacture  of  a  sufficient  supply  of  cheddar  cheese  for  domestic, 
military,  and  Icnd-lerse  requirements.    But  nov.i  th^t  m.ilk  production 
is  at  all-time  record  levels,  the  limitation  is  not  necessary. 


Gradually  They'll  Come  Back 


If  your  listeners  are  wondering  what  this 
easing  up  of  restrictions  v.dll  mean  for  them 
in  the  way  of  more  cheese,  here  are  some 
tips.    There  will  certainly  be  more  of  the 
foreign-type  cheese  available.  Increased 
supplies, of  Gr-am  and  soft  Italian  cheese 
varieties  will  be  noticed. soonest.  These 
varieties  do  not  require  any  long  aging 
period.    The  harder  cheeses  such  as  Sv/iss, 
Gouda,  and  Blue  need  to  be  held  in  aging 
rooms  can^A'Thore  from  six  weeks  to  two  months, 
so  it  v;ill  be  a  while  before  you  will  notice 
these  products  in  your  markets.    The  really 
hard  vcjricties  used  for  grating,   such  as 


He/-t  co\nr^es  a  ^di^-  rno/e^  Parmesan,  t;ill  be  still  slovjcr  making  an 


appearance,  because  they  must  age  about 


months 
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Although  moro  of  the  foroign-typo  checsic  ir  on  its'  xvay,  there  mil 


not 


any  incj 


30  in  Cheddar  cheese  for  civilians.  The  sct-rside  for 


Avfiy  ■:nd  Icnd-lcnsc  -ou.rchrso  is  nov;  at  the  highest  r)oint  so  fa,r  this 
y^r- r, . ,  v.'ith  70  percent  of  our  June  production  for  these  claimants. 


S^K  THE  GAL  VJID  0\m  01^ 


In  th^  blueprint  of  postrjar  plans  draivn  up  by  the  aver^;ge  homemaker, 
a  ner:'~  home  freezing  and  storage  unit  occupies  a  convenient  location. 
lic'::S  that  home  freezers  are  caning  back 
on  the  market  h'-s  heightened  interest, 
■iio^  ..vjr,  moot  i.^Qmen  ijant  to  know  some 
of  the  featuTv-S  'they  need  to  consider 
vhcii  they  g^t  r^rdy  to  buy. 


A  stud.y  nr.C. ^  at  Cornell  University  and 
baowd  on  rv^porte  b;^  )>Z  families  in 
Nov;  York  Sto.te  vjho  rore  using  home  frcczcrc 
in  1942~4>  offers  some  suggestions.  To 
begin  v.'itl:.,  the  lionaTi'?. kc r    vjill  need  to 
decide  vh^th^r  she  vants  a  cQmbin<ation 
freezing  -stora^.e  unit  or  a  unit  that  is 
mainly  a  storage  box. 


^^0\r(jc|e  plan!"  C 


The  Cornell  study  shoivs  that  a  box  v;ith 
C  cubic  f^et  capacity  v.'ill  hold  from  175  ' 
to  22  3' pounds  of  mixed  frozen  foods  - 
fruits,  vj'etables  and  meats  -  if  proper- 
ly pacha,;  ■:.d..     I'or  a  family  vjith  aceoss 
to  hulk  storage  ixi  a  central  locker  plant, 
a  box    ith  r  capacitj.^  of  6  cubic  feet 
may  b^  -.apl^,     T'le  f-^mily  r;ho  vjishcs  to 


;tore  more  of 


food  sU'^-elies  at  home 


may  n:.ec  a  unit  much  larger. 


Other  ang.les  the  h  '  lemaker  -'ill  innt  to  check  on  --  say  the  Nev  York 
users  —  are  nechaiiical  operation,  uniform  temperatures,  moderate 
POT -or,  ~nd  con'^^nience  in  use. 


■■'SOIIETHIIIJ  YDU  DIDN'T  Ih.T'^ 

halt  Disney  has  ceibia.ed  entertainraent  and  instruction  on  the  Basic 
Leven  food    lou      i:\  ••   -.ine-minute  cartoon  feature,  "Something  You 
Didn't  ;>t--.     I  :.  :  ia;  le,  someth'Tos  amusing,  ah  ajrs  entertaining  m.anner 
the  f  ilrn.  o^f  ei-.e  -  c      v-.lo  course  of  instruction  in  the  field  of  diet 
education. 


Thic  tochiiic  olor  r-iiiarbcc'. 


duetibn  on 
miv^rec'  Juac 


::'tii~lf  of 
26'  in 


1 

PReMIER# 


H 


WALT  'D(SN(^3 


S^nTetttinOj  (^ou  (1  (xJtant*  to  "2^^©  

'.'ntcli  For  It  At  Your  Theater 


cc.rtoon  -'•as  made  by  the  '.Jclt  Disney  Pro- 
.'-r  Food  Adiiiinistrrtion,    It  -.111  be  pre-, 
ton,  D.  C. ,  ITor;  York  City,  Chic-go,  Dr. Has, 
Atlr.ntr  ,  Los  Angeles  r.nd  San 
Francisco.    A  '-.'elcome  by  M.  L. 
Wilson,  Director  of  Svtension 
TJork  in  the  U.  S,  DeiDr.rtinent  of 
Asriculturo  'nd  chief  of  the 
Nutrition  Programs  Branch,  '.'Jnr 
Food  Administration,  h-s  also 
been  filmed  as  a  prologue  for 
the  premiere  in  each  city  except 
'Jashington,  Llr,  'jJilson  will 
appC'-^r  in  person  at  the  first 
choking  in  the  Nation's  capital. 
These  ;~hav:ings  v;ill  be  under 
the  joint  sponsorship  of  nutrition 
coinmitt oer ,  the  "7ar  Food  Admiriis- 
tration    '^nd  the  Office  of  'Jar 
Information,     Those  uho  attend 
vill  be  members  of  nutrition 
committee  s,  public  officials, 
civic  organizations,  trade  and 
food  associations.     Plans  are 
novj  under  'lay  to  have  special 
speakers  at  these  first  shovings. 


Aft., r  the  premieres,  the  film  rail  be  ^el^a^>ed  as  an  added  -attraction 
in  commercial  theaters  r:hortly  thereafter.      At  an  early  date, 
the  cartoon  aill  be  available  in  iC  millimeter  prints  for  shov.'iogs  at 
church,  scl.ool,  civic   '.nd  other  group  gatherings.     Those  groups  interest 
in  having  the  fiLn  ler  a  meeting  can  "pply  to  the  Office  of  Information, 


Dep.  rt:i:;rfc  of  A  .riculture,  •  sliington 


D.  C. 


LllfTimAiTT  IU3ZR  KUTIKiS 


Not  Vv.ry  lon._,  -go  Pot  'to  lete  -"as  an  imaortant  persoa.r  lity  in  Great 
Britain,     Duri;x;_,  the  days  of  tl:e  Britain  Blitz  and  submarine  ivarfaro 
v-hen  food  ■  as  i;:.creaningl'y  hard  to  g>.t  in  v;:igland,  he  •'■'^s  the  m'^n  rrho 
'•:ent  on  the    ir  al,noit  ev^^ry  day  to  exhort  the  people  to  eat  more 
pot:- toes.    T]'..  t  r'"s  one  available  food,  and  Pete  used  to  remind  the 
3]:'.'ig;lish  of  ---riaus  v.r.jo  to  serve  potatoes,. 

Pete*s  job, .  .-oluggi.ng  potvatocs . . .  is  over  nor.-,    liigl-nd  as  veil  as 
Cent inent'.l  13urope  is  begiriiiing  to  get  more  variety  in  food.  Because 
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tho  Europcri.n  vir.r  has  ended,  those  countriec  are  able  to  start 
raising  more  food  thomsolvos  and  help  from  other  countries  is  ■ 
possible. 

Until  the  l^A-i  l-rrvjst-';  European  _ demands  for  food  v; ill,  be  heavy,. 
To  do  her  p-rt,  the  Ujiitcd  States  has  three  basic  types  of  food 
-export  progjrrms  excludi::^  the  military. 

There  are  Three  Types 

The  first  ol   these  is  lend-lease,  T'hich,  at  the 
present,  is  mainly  fo.r  the  United  Kingdom 
rnd  British  services  ovcrsers.     The  second 
program  operates  throu^gh  the  Foreign 
Economic  Admin ictrrti on.    Under  this  system, 
countries  that  have  bought  food  from  the 
United  States  in  the  p-.st  may  continue  to 
do  so.    The  tbird  export  program  is  UIIRRA, 


or  the  United  Kntioi: 


Relief  and  Rehabili- 


tation Adjiiniot  rat  ion.    As  tho  name  impli 
this  org^.nizat ion  includes  not  only  the 
United  States  but  all  of  the  United 
Nations, 


Sop  pi/ 


The  food  thj.t  is  being  sent  includes  rice,  American  cheese,  condensed' 
mill:,  canned  lich,  dried  ivhole  mi  lie,  spray  dried  skim  milk,  black  tea, 
dry  be-^ns,  and  dry  peas.    The  U.  S,  vjill  also  continue  to  ship  seeds.., 
p'- rticularly  such  varieties  as  alfalfa,  red  clover,  ■■Thite  Rutch  clover, 
Eej^tucky  bluegrass,  vheat,  rye,  corn,  oats,  barley,  and  beans  to  help 
the  people  of  Europe  help  themselves. 


COTTON  CliSCKS 


The  prospects  for  much  more  cotton  goods  for  civilians  this  yoar  are 
not  too  optimistic.    The  cotton  mills  of  this  country  ajre  working  on 
civili-^.n  '^nd  military  orders  placed  months  .ago.    And  the  cotton  mills  ■ 
are  far  behind  on  these  orders  because  of  the  labor  shortage,' 

The  cotte:i  mills  have  not  even  been  able  to  make  delivery  of  certain 
kinds  of  military  goods  fast  enough  to  meet  the  needs  of  the  services. 
For  exemple,  the  .^rmed  forces  to  get  delivery  sooner  have  accepted  tvill 
x'here  duck  ujould  have  been  more  suitable.     The  ma.npower  shortage  isn't  the 
only  factor  limiting  civilian  cotton  goods  this  year.    Our  armies  in 
tho  Pacific  theater  need  almost  tv/ice  as  much  cotton  fabric  es  our 
Europ^.'^.n  soldiers.    The  men  -re  issued  tr.'o  kinds  of  uniforms, .. one  for 
tropical  a^e.-th^r  aa-d  one  for  v.'eer  in  the  cooler  islands  north  of  the 
rhi  lippin^s . 

The  bright  v/eave  in  the.  cotton  picture  for  civilians  is  that  there  may 
soon  be  more  lov-priced  essential  cotton  garments.    Recent  actions  by 
OPA  and  "P'B  a- ill  mean  that  more  of  the  cotton  material  available  to' 
civilians  vjill  be  converted  into  such  apparel  -^.s  children's  clothes, 
Tv'ork  clothes,  and  uiiderwear. 
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The  spotliglit  this  v;eek  is  on  Southern  fruit  markets,  with  more  and  more 
peaches  beginning  to  raove  from  Georgia  and  South  Csrolina  loading  points, 
and  a  liberal  supply  of  ccntaloups  and  vjat ermelons  coming  in  from 
jTlorida  and  Georgia  producing  sections.     Those  peaches  vjill  help  to 
brighten  up  almost  any  meal  your  listeners  xvill  serve  thete  da\'-s.,.and  both 
early  and  raid-season  varieties  are  now  on  the  market  in  plentiful  supply. 
Prices  are  some-.liat  higher  than  normal... but  quality  is  good,  in  spite' 
of  seme  small  s  izes. ..  and  flavor  is  excellent.    Cantaloups-,  especially, 
are  in  liberal  supply,  but  there  are  lots  of  v;atermelons  coming  in  now, 
too,  as  the  peak  heavy  raovement  gets  under  way  from  Florida.    Quality  is 
f-irto  good  on  watermelons, .  .but  most  cantaloups  have  a  fine  flavor, 
and  although  prices  are  a  little  high,  they  are  still  reasonable  for  a 
modest  budget,  '  Light  offerings  of  mangoes  are  available  on  most  southern 
markets,  and  a  few  p  ineapple. , ,  some  California  cherries  also--but  these 
arc    strictly  in  the  lusoiry  class.  Supplic."  of  Icnonc  -xi  light  \:tth  prices 
movi:~.g  up:  :rd.    Lin-c  arc  availr.bl;.  in  orily  light  cupply.  ■  .  _ 

Altho'jgh  many  vegetable  items  are  seasonally  scarce  at  giocery  stores,  this 
is  the  time  to  take  advantage  of  the  liberal  supplies  of  green  corn  com- 
ing- in  from  local  prod.ucing  sections.     Qurlity  is  f-.irly  good  r.nd  price c 
reasonable,  making  this  one  of  the  best  buys  on  the  market  in  the  vegetable 
line.'    Now  is  the  time  to  indulge  in  all  those  favorite  southern  dishes,. , 
corn  on  the  cob.,,. so  remiiid  your  listeners  to  make  full  use  of  this 
plentiful  vegetable. 

Squash  is  also  another  good  buy--  that  good  sumiucr  variety  that  bakv^c  "cll  - 
although  offerings  are  only  moderate  compared  with  fresh  green  corn... 
prices  ar lo-;,  making  it  a  good  itc:i  to  include  in  the  family's  menus. 
i\nd  there  arc  plenty  of  field  peas,  as  offerings  continue  to  increase... 
prices  <?r3  holding  up  fairly  well  on  these  -  they  -re  not  cheap,  but 
they  represent  e  good  investment  and  provide  a  lot  of  thst  extra  protein 
needed  in  war  tim.e  diets.  Butterbeans  are  also  in  light  to  moderate 
supply.    Potatoes,  sn~p  beans,  lettuce,  and  cucumbers  are  all  rather 
EC'/rce  right  now,  and  -rices  on  best  quality  are  firm  to  higher... 
but  tomatoes  are  in  plentiful  supplj?"  and  your  listeners  vjill  v;ant  to 
take  full  advanta;  c  of  the  large  Texas  shipments  now  caning  in.  Prices 
ere  still  a  little  high  in  the  stores,  but  er:  already  lowor  at  loading 
points. 

The  Fresh  Food  Pioundup  is  based  on  general  * 
supplies  and  movements  of  fruits  and  vcgc-  * 
tables.     It's  advisable  to  check  on  local 
fiiarkets  to  make  sure  these  products  are  * 
available  in  your  community,  '  * 

*     >!;     *     *     *     *     *     *     5f     si;  >i:     *     *     *  jjc 
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Tie' re  Eating  More  Eggs 


EGG  SCRAMBLE 

Honemakers,  who  thought  they  could  alv^ays^^s}: 
prepare  an  egg  dish  if  meat  and.  fish  "and 
poultry  supplies  -were  lovj  on  their  mayteefsT* 
certainly  prove  they  know  a^o^d*'protein 
food.    Now  when  many  grocers  are  limiting 
purchases  of  eggs  to  a  dozen  or  half-dozen 
per  customer,  hom.emakers  are  concerned  about 
the  future  of  their  stand-by  egg  dish.  The 
current  limitations  are  all  the  more  puzzling 
v;hen  hcmeraakers  remember  eggs  were  on  the 
surplus  food  list  last  spring  and  summer. 


In  an  egg  shell,  here  are  the  answers  for  the  tight  supply.    The  number 
of  eggs  produced  so  far  this  year  is  a  bit  down  from  last  year's  record, 
^'"ilitary  needs  are  increasing  though  lend-lease  requirements  are  down. 
But  the  real  cause  for  the  pinch  is  that  civilians  are  buying  eggs  at 
an  abnormally  high  rate  due  to  shortages  of  other  protein  foods. .. chief ly 
meat, 

While  production  is  down  from  last  year,  there  is  still  away-above- 
average  supply  of  eggs*     Eor  some  figures  to  prove  this  point.  About 
126  million  cases  of  eggs  were  available  to  civilians  last  year. ..after 
all  non-civilian  claims  were  filled.    In  l'M5>  the  civilian  supply  will 
equal  some  132  million  cases.    This  figure  is  -parti j'-  supplemented  by 
the  storage  and  dried  eggs  held  over  from  last  year,    ^u  can  see  from 
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this  that  ciTi].ian  supplies  are  up  about  3  percent  over  last  year.  V/hile 
this  is  an  all-tine  high,  it  still  does  not  match  demand  which  has  boomed 
12  percent  so  far  this  year,    i^gs  haven't  been  able  to  bear  the  demands 
passed  on  from  other  protein  foods. 

Here  are  some  other  figures  of  interest.     On  a  per  capita  sharing  basis, 
the  average  civilian  could  buy  3^6  eggs  this  year.  ..13  more  per  person 
than  was  used  last  year.    You'll  notice  the  yearly  share  adds  up  to  about 
an  egg  a  day.  But  ve 're  not  spreading  our  demands  over  the  year  evenly. 
During  the  first  half  of  civilians  -will  probably  have  eaten  about 

205  eggs  each.    Looking  at  the  total  available  and  the  per  capita  share 
for  the  :/ear,  this  means  that  about  I6I  e^s  are  left  for  the  remaining 
six  months.     In  other  words,  we're  using  up  some  supplies  that  ordinarily 
go  into  storage  in  the  flush  period  for  use  in  tts  winter  months.  Never 
since  19l6..,when  first  cold  storage  figures  were  first  kept  for  eggs... 
were  holdings  as  low.    So  xvhen  the  flush  season  passes. from  July  on..  . 
and  we  depend  some  on  storage  eggs,  civilian  purchases  v/ill  necessarily 
have  to  return  somewhere  in  line  vjith  the  366  eggs  available  per  person 
for  the  year,. 


The  June  2  issue  of  Round-up  carried  a  story  about  the  very  favorable 
crop  of  California  Valencia  oranges  tlat  would  be  marketed  this  year. 
Maybe  you've  had  difficulty  obtaining  oranges  at  your  local  produce  stand 
and  wonder  where  those  supposedly  abundant  oranges  are. 


Alorjg  with  this  condition  there  vjere  not  enough  workers  to  pick  and  load 
the  crop.    The  situation  v;as  further  complicated  because  early  crop 
potatoes  and  cantaloupes  from  California  competed  for  the  available 
refrigerator  car  space. 

More  labor  is  now  available  in  the  orchards  and  packing  plants  as  school 
children  supplement  adult  labor.    The  slack  will  gradually  be  taken  up,  but 
it'll  be  a  little  time  until  an  adequate  supply  of  oranges  appears  on  all 
markets.     It's  ivell  to  point  out  to  your  listeners  tliat  there's  usually  a 
two-week  lag  from,  the  tine  oranges  leave  the  shipping  point  until  they 
reach  produce  stands  across  the  country. 


SEEING  ORANGE 


The  record  crop  of  Valencias  will  reach  the 
market  when  certain  difficulties  are  overcome.' 
In  the  first  place,  the  Valencias  in  southern 
California  have  matured  very  irregularly.  Up 
to  this  time,  shipm.ents  have  been  smaller  than 
expected.    What  with  the  Florida  oranges  just 
about  all  marketed  for  this  season  and  fewer 
shipments  from  California,  there  were  not 
enough  oranges  to  meet  the  big  dem.and. 
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The  Outlook' s  Good 


The  Valencia  crop  from  California  is  estimated  to  be  6  million  boxes 
larger  than  that  of  last  summer;  so  the  summer  outlook  for  oranges  is 
good.     But  stress  again  in  your  broadcasts  that  practically  all  of  these 
oranges  will  be  the  smaller  sizes. ..  though  just  as  juicy  on  a  pound  per 
pound  basis  as  the  larger  oranges. 


THINKING  OF  YOm  SUGAR? 

Sugar... ii"  not  on  the  tongue  literally  these  days... 
is  there  figuratively  speaking, 

Hom.emakers  not  able  to  find  sugar  for  household 
uses  are  really  worried  about  extra  supplies  for 
home  canning.     The  fact  is,  we  are  approaching  the 
canning  season  with  rock-bottom  sugar  inventories 
and  vath  smaller  supplies  available  from  domestic 
and  foreign  crops. 

But  why  will  the  amount  of  sugar  distributed  among 

civilians  be  smaller  during  June,  July  and  August  \  y 

than  in  the  two  previous  quarters  of  194-5?  It 

seems  that  we  used  more  sugar  than  was  budgeted  for  the  first  half  of 
the  year.    This  is  true  both  for  use  in  the  home  because  of  early  cashing 
of  coupons  and  for  industrial  users. 

Thy  It's  Scarce... 


War  needs  have  also  increased.     There  are  millions  of  men  in  the  services 
and  longer  supply  lines  to  feed.    Liberated  peoples  in  2urope  vjant  to 
obtain  sugar.    Even  though  only  the  most  urgent  needs  of  these  people  ■ 
can  be  met,  their  requirements  increase  a  little  the  total  demand  on 
short  supplies  available. 

Then  there's  the  all  important  matter  of  production.  It's  true  our  beet 
sugar  production  is  bein^  stepped  up,  but  there  is  still  competition  from 
other  crops  for  the  same  acreage.    Labor  and  financial  returns  are  other 
limitations  on  sugar  beet  production.  While  in  the  ysars  1935  "to  1939> 
about  24  percent  of  our  sugar  xvas  home  grown,  this  year  only  about  21 
percent  of  our  sugar  will  be  cane  and  beet  sugar  produced  in  this  country. 
Puerto  Rico  supplies  about  12  percent  of  our  sugar,   and  vjhile  average  ship- 
ments are  expected,  a  strike  there  during  the  grinding  season  resulted  in 
some  loss  of  supplies.     Eavmii  will  supply  about  12  percent,  The 
Rhilippines ,  vjhich  used  to  furnish  about  14-  percent  of  our  supply,  sent 
us  no  sugar  in  1944  and  probably  will  not  send  any  this  year,    -^"bre  than 
half  of  our  sugar  comes  from  Cuba  and  a  drought  there  reduced  crop 
prospects  by  many  thousand  tons. 
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Because  of  smaller  production,  increased  war  demands  and  big  home  use, 
civilian  supplies  for  the  year,  which  were  estimated  at  5-r4-00,0O0  tons 
last  ^Weinber,  did  not  materialize,     ^nr  19^3  civilian  supply  as  revised 
^une  13,  will  be  5>092,000  tons.    Quite  a  cut  when  you  realize  that 
civilians  in  this  country  consumed  over  6,C00,CX)Q  tons  last  year. 

The  result  is  that  civilians  will  -get  a  household  ration  this  year  of 
15  pounds.     That  five  pounds  of  sugar  from  stan^)  36  will  have  to  last 
from.  May  1  to  September  1.     The  maximum  home  canning  allowance  was 
reduced  to  15  pounds  per  applicant,    and  some  home  canners  will  average 
below  that  figure.    Also,  home  canners  may  not  be  able  to  get  all  of 
their  allotment  at  one  time.  Local  rationing  boards  are  required  to 
limit  the  sugar  they  issue  to  70  percent  of  the  amount  issued  -last  year. 

Industry  is  Rationed  Too 

All  industrial  users  will  be  affected  too.    l/ith  certain  exceptions,  they 
will  be  limited  to  50  percent  of  the  amount  they  used  in  the  third  quarter 
of  1941.    Manufacturers  of  cereal  products  will  get  60  percent  of  the 
amount  they  used  in  that  quarter  of  1941,  and  pharmiaceut icals. .  .with 
the  exception  of  cough  drops. .  .v/ill  get  110  percent  of  their  third  quarter 
of  1941  use.    Food  processors  will  get  less  sugar  per  can  or  other  unit 
of  processed  fruits  and  vegetables. 

irhile  sugar  supplies  are  lovj,  everything  is  being  done  to  see  that  all 
claimants  get  a  fair  share. 


SCARCE  AS  THEIR  lEETH 

^.Thenvjill  there  be  more  chickens  at  the  meat 
counters  of  the  Nation^  Not  for  tvjo  or  three 
months  yet ...  especially  in  the  larger  cities. 

Farmers  will  start  selling  fryers  in  in- 
creased quantities  during  ^uly,  but  a  large 
part  of  th=se  chickens  will  £,0  to  the  armed 
forces  to  fill  urgent  demands.     In  August 
and  vSeptember  there  vjill  be  a  noticeable 
improvement  in  supply.     During  these  months 
marketings  increase  seasonally  and  when 
military  demands  can  be  filled  more  easily, 
there  will  be  additional  chicken  for  civilians, 

Sit  r^resent,  farmers  are  doing  all  they  can  to  provide  more  chicken  for 
'neat  purposes.    The  number  of  chicks  hatched  during  May  v^as  the  second 
highest  on  record  for  that  month.     These  chickens  vjill  be-  marketed  in 
September  ?nd  later.     Then  the  number  of  eggs  set  in  May  was  60  percent 
larger  than  in  May  a  year  ago.    These  eggs  will  hatch  in  June  and  supply 
the  chickens  for  holiday  eating.  And  it  looks  now  as  though  farmers  will 
keep  on  hatching  as  many  chicks  as  possible  because  of  the  firm  chicken 
and  egg  market. 


Turkey  producers  are  also  out-stripping  their  past  efforts.    Even  after 
large  military  orders  are  filled,  civilians  should  be  able  to  eat  more, 
turkey  this  vj inter  than  ever  before.  .     ■  . 


PEACHES  'N  CANNING  SUGAR 

Tf'jhen  you  talk  peaches  -  say  canning  specialists  of 
the  U*  S,  Department  of  Agriculture  -  spotlight; 

(1)  choice  of  ripe,  fresh,  firm  fruit  for  canning; 

(2)  gentle  handling  in  TAjashing  and  peeling  the 
peaches;  (3)  sparing  the  sugar,  ^ 


Here' s  How. . . 


In  brief,  here's  the  peach  sugar-canning  formula.-  :    -  _i_  - 

If  the  peaches  are  juicy,  add  sugar  -  half  cup  to     ^%(^u^n>  SuQ"^^ 

each  quart  of  uncooked  peaches.    Then  heat  the  I      )    '  CuxUJit — 

peaches  to  boiling  and  pack  in  their  own  juice.  -"rKt^ 

Iz-hen  the  fruit  is  less  juicy^  drop  the  peaches  into  thin  to  medium 

sirup,  boiling  hot,  and  just  heat  through.     To  make  that  moderately 

thin  sirup,  use  1  cup  of  sugar  to  2  cups  of  either  water  or  peach  juice  - 

made  by  crushing,  heating  and  straining  around  peaches  too  soft  for  canning 

To  stretch  canning  sugar,  corn  sirup  may  replace  up_  to  one-third  the 
sugar;  mild-flavored  honey  up  to  one-half.     If  it  is  necessary  to  can 
without  sugar,  cook  the  fruit  in  'its  own  juice,  or  add  just  enough  water 
to  keep  it  from  sticking  to  the  pan. 


FIT  AND  FILIISH 

At  a  recent  4-H  Club  fashion  show,  an  Extension 
clothing  specialist  of  the  U.  S.  Department  of 
Agriculture  jotted  down  some  notes  that  Y;ill  be 
of  special  interest  to  the  junior  miss  -  in  Isrour 
•/••■/ list ening  audience  -  who's  trying  her  hand  at 
/  V.   *  ^y-fi  ^""^  ^^shome  sewing  this  summer, 

"Fit  and  finish  are  the  secrets  of  success  in 
sewing.    A  girl's  off  to  a  good  start  when  she 
buys  a  pattern  that  fits  not  only  her  size  but 
also  her  type,  vjhich  may  be  junior  miss,  teen- 
age, misses  of  women's.     Impression  of  a  dress 
is  likely  to  begin  with  the  neckline.     All  the 
more  reason  the  neckline  should  fit  ■well  and  be 
nicely  finished.     Other  critical  spots  in  fitting 
are  the  shoulders,  the  sleeves,  the  bust  and  the 
waistline.     Darts  can  make  a  big  difference  in 
the  fit.    The  trick  to  a  xwell-f inished  dart  is 
to  taper  it  off  gradually  at  the  point  and' to 
finish  the  end  carefully  so  the  dart  vjon't  work 
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open.    Unlike  love,  the  hem  has  no  need  to  be  as  deep  as  a  well.  And 
finally,  there's  nothing  like  a  good  press  -  a  continuous  press. as  the 
dress  is  being -made  and  a  thorough  press  from  neckline  to  hem,  f-roni 
back  to  front  and  back  again  -  to  give  a  homemade  dress  a  couturiere. 
(koo-tu-ryar ' )  finish,"  . "  ~ 

Get  Your  Copy  '  '  _ 

If  the  young  seamstresses  -  in  your  listening  audience  -  would  like 
more  pointers  on  home  sexving,  a  bulletin  they  will  find  useful  is  called 
"Fitting  Dresses".    A  copy  may  be  obtained  free  of  charge  from  the  Office 
of  Information,        s.  Department  of  Agriculture,  Washington  25,  D.  C. 

r—  ■  —FLOSS  FIMLE   

In  case  .you've  wondered  what  happened  to 
the  milkwee'd  floss  collection  you  helped 
promote  last  year. the  U.  S.  Department 
of  Agriculture  reports  the  job  was  done 
so  well  it  will  not  be  necessary  to  repeat 
it.    Boys  and  girls  in  J>1  states  and 
Canada  collected  more  than  2  million  bags 
of  pods.     This  will  yield  approximately 
1,650,000  pounds  of  floss,  which  is  enough 
to  meet  government  needs  for  this  material* 
So  the  message  on  milkweed  floss  is  that 
there  will  be  no  collection  this  year. 


SUGARLESS  PEACH  COBBLER 

For  good  use  of  those  abundant  Southern  peaches  nov;  on  the  market, ' 
ho'/j  about  giving  your  listeners  this  easy  recipe  for  peach  cobbler. 
It's  mr.de  without  sugar,  too.,  an  added  inducement  to  the  housewife 
who  is  on  the  lookout  for  v:ays  to  save  her  precious  sugar  alLotment, 

Peach  Cobbler 


4  1/2  c.  peaches  4  t.  baking  powder 

1/4  c.  shortening  3/4  t,  salt 

2  c.   flour  1/2  c.  milk. 

Sift  together  flour,  baking  powder  and  salt.  Rub  shortening  into  dry 
ingredients  and  add  milk  to  make  ?  soft  dough,    ^our  the  fruit  into  a 
large  baking  pan.    Roll  our  pastry  and  cover  fruit.     Prick  holes  in 
pastry  to  allovj  steam  to  escape.     Bake  in  hot  oven  (423°F.)  for  30 
minutes.    Cut  in  squares  and  serve.      Approximate  size  of  serving  - 
2  inch  square. 
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FBISE  NOTES  ON  A  IRESH  SUBJECT 


With  garden  produce  beginning,  to  come  in, 
your  listeners  should  welcome  the  latest 
and  best  information  on  cooking  fresh 
vegetables.     State  experiment  stations 
■  and  the  United  States  Department  of  Agri- 
^7^^  culture  are  carrying  on  a  ivhole  chain  of 
studies  on  cooking  fresh  vegetables.'  The 
already  established  itiles ...  speeding 
vegetables  from  the  garden  to  the  kettle 
vjith  .as-  little  peeling  and  chopping  as 
possible;  a  m.inimum  of  cooking  water; 
quick  cooking  and  immediate  serving..,' 
still,  hold. 


Experts  Tell  Us  How..  . 


Cooking  with  the  lid  on  or  lid  off  is  one  of 

the  points  research  vv-orkers  have  experiinented 
with.     They  ve  partly  disproved  the  old  theory 
of  cooking  with  the  lid  off  to  let  volatile 
acids  escape.     It  seems  a  cover  on  the  pan 
helps  the  vegetables  to  cook  faster.     And  the 
more  study  that's  done,  the  more  evident  it 
becomes  that  vegetables  should  be  cooked 
quickly  and  to  save  food  value  and  generally 
to  hold  the  original  color. 


Soda  Or  No 

Another  point  the  research  workers  have  un- 
covered, also  in  connection  with  fast  cooking, 
is  about  the  addition  of  soda  to  cooking  water. 
It  was  strictly  "not  done,"    But  they  say, 
with  certain  vegetables,  like  garden  peas, 
a  very  tiny  bit  of  soda  -  if  you  take  care  y.^ 
to  keep  it  tiny  enough  -  can  help.    It  neutral- 
izes the  acid  in  cooking  water  and  helps  the  _ 
peas  to  cook  a  great  deal  faster.     For  a  pound 
and  a  half  of  peas,  that  very  little  bit  of 
soda  is  just  about  as  much  soda  as  can  go  on 
the  t  Id  of  a  teaspoon. 

More  soda  makes  an  alkaline  cooking  liquid. 

And  if  vegetables  are  cooked  long  in  an  Cqo/c 
alkaline  solution,  the  vitamins  in  them 
are  destroyed. 


ersr> 
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.  ZRESH  roOD  ROIWUP  H 

The  brightest  note  on  Southern  fruit  and.  "vegetable  markets  continues  to  be 
the  seasonally  abundant  sup  :ly  of  f  ruits ...  peaches ,  cantaloup  and  yja  terms  Ion. 
as  producing  sections  near  peak  output  and  marketings  increase.  Elberta 
peaches  are  just  beginning  to  move  and  heavy  shipments  can  be  expected  vjith- 
in  10  days  to  tv>;o  vjeeks.    Hileys  are  plentiful  and  selling  somewhat  lower 
at  most  markets.    Your  listeners  vjill  want  to  plan  more  and  more  recipes 
that  include  peaches ...  for  this  year's  crop  is  a  record  one  and  deserves  to 
be  used  to  good  advantage.    Peaches,  you  knovv,  ere  supposed  to  have  originated 
from  China,  and  the  Chinese  consider  a  peach  a  symbol  of  long  life  and  im- 
mortality.    Just  another  good  reason  for  eating  more  peaches  while  they're 
in  season. 


T.'atermelons  are  plentiful,  too,  and  prices  some  lower.  Supplies  are  steadily 
increasing  on  markets  as  harvesting  in  south  Georgia  has  not  yet  reached  its 
peak,  and  Florida  shipments  remain  heavy.    Cantaloups  remain  in  heavy  supply  . 
T'ith  Georgia  shipments  liberal  and  movement  from  South  Carolina  increasing.  • 
Prices  are  fairly  reasonable. not  as  Iotj  as  in  the  past  perhaps,  but  still 
vithin  the  realm  of  a  modest  food  budget,     with  all  this  abundance  of  seasonal- 
fruit,  you  can  remind  your  listeners  of  fresh  fruit  cocktails,  compotes,  ice 
creams,  and  other  desserts  that  they  will  want  to  serve.    Apples  and  citrus 
are  both  generally  scarce.      About  the  onl^  apples  readily • available  are  new  ■ 
crop  local  off erings.,,  .mostly  cooking  apples.    You'll  find  a  few  grapefruit... 
mostly  from  Arizona, .,  end  some  oranges... as  the  Yalenc  ia .  crop  from  California 
moves  to  market.     Prices  ere  high  on  citrus  as  a  rule. 

In  the  vegetable  kingdom,  don't  forget  that  cabbage  is  in  fairly  liberal  sup- 
ply FiGking  it  once  more  one  of  the  best  buys  on  the-market.    Prices  are 
already  lower  at  the  wholesale  level  although  retail  outlets  have  been  slower 
to  react.     Quality  is  fair  to  good,  and  v;ith  shipments  increasing  from  north 
Georgia,  Tennessee  and  North  Carolina,  king  cabbage  will  be  with  us  for 
sometime  to  ccme,  providing  plenty  of  food  value  for  an  ingenious  homemaker. 
In  the  bean  fam.ily,  butterbeans  are  i'n  light  to  moderate  supply.    Prices  are 
rtill  rather  high,  but  quality  is  fair  to  good.     Snap  beans  remain  scarce, 
with  demand  far  exceeding  the  supply,  and  you'll  find  prices  mostly  at  ceiling 
levels  on  these,    Pield  peas,  however,  are  in  m^oderate  to  liberal  supply' oh""' 
most  markets  and  fairly  reasonable.     Quality  is  generally  good,  and  a  brief 
chore  of  shelling  out  the  peas  pays  back  lots  of  dividends  in  good  eating. 

Green  corn  offerings  remain  liberal.    It's  about  the  peak  of  the  season  in 
southern  producing  sections  for  corn,  and  quality  is  about  average  on  current 
markets  with  prices  reasonable.     You  m.ight  give  your  listeners  a  tip  that 
no7j  would  be  a  good  tinie  to  serve  a  succotash  dish  of  corn  and  beans.  Squash, 
too,  remains  plentiful  and  prices  low,   and  there  are  plenty  of  tomatoes  at 
most  jTF.rkets  with  quality  running  fair  to  good.    Prices  have  been  held  up  on 
tomatoes  in  spite  of  the  liberal  supply  by  a  good  dem?.nd ,  and  you'll  find 
little  price  change  at  most  points, 

* 

The  Fresh  Food  Roundup  is  based  on  general  ^ 
supplies-  and  movements  of  fruits  and  vege- 
table-s.  It's  advisable  to  check  on  local  ^ 
markets  to  make  sure  these  products  are 
available  in  your  community.  ^ 

**************** 
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A  "PESItinSff  KRUIT  STOEJ 


©le  hone  canning  schedule  for  the  next  . f ew.  v/eelcs^'is 
a  "peach"  of  a  one.    Our  ten  Southern  States  arg„^ 
shipping  26  million  TDushels  of^.e.a6hes— to"  market 
this  year,    \'Ihen  you  realize  the  19c4-43  average 
from  this  area  was  16  million  "bushels,  you  can  do  a 
little  arithmetic  and  see  that  the  crop  this  year 
represents  an  increase  of  a'oout  65  percent, 

ii;:;;:,.  It's  a  recognized  fact  that  commercially  ceiined 
^^^S^^'-'  fruits  will  "be  limited  this  winter  because  of  high 
military  demands.    Also  frost  damage  in  some  of  the  northern  states  during 
the  spring  has  cut  down  yields  of  eastern  grapes,   sour  cherries,  plums  and 
apples.     So  this  "bumper  crop  of  peaches  is  all  the  more  welcome  since  it 
will  increase  our  .fruit  supplies. 

These  Southern  peaches  are  now  moving  quite  heavily 
to  market.    They  sxe  expected  to  "be  at  produce  stands 
in  the  heaviest  volume  from  July  15  to  A^igust  10.  Dcx- 
ing  the  peak  period  of  shipments,   the  corjmercial  camier- 
ies  will  he  working  at  top  speed.    But... due  to  limita- 
tions of  labor  and  sugar ...  canneries  will  not  be  able  to 
handle  any\rrhere  near  all  the  supplies  available. 

If  every  honemalsor'v/ho  is  able  to  buy  some  of  these  peaches  would  can  a  bushel 
or  more,   it  vrould  make  quite  a  dent  in  this  supply.    As  for  the  homemalcer  who 
is  vrondering  how  her  sugar  ration  will  hold  out,   tell  her  that  five  pounds 
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of  sugar  will  be  adequate  sweetening  for  a  bushel  of  peaches.    A  bushel  of 
peaches  yields  about  18  to  24  quarts,    3y  following  the  v/artime  cojming  rule 
of  one  pound  of  sugpj"  to  four  quarts,  of  finished  fruit,  the  homemolcer  v;ould 
only  need  five  pounds  of  sugar  for  20  quprts  of  peaches.    We  are  enclosing  a 
fact  sheet  on  peaches  with  this  issue  of  Round-Up  to  give  you  additional  tips 
for  your  listeners. 

The  Southern  peaches  so  far  have  gone  to  all  states  east  of  the  Mississippi 
and  into  a  few  V/estern  states.     If  a  check  of  your  local  markets  reveals 
none  of  the  Southern  crop  peaches  available,  you'll  want  to  study  the  chart 
on  page  2  of  the  enclosed  fact  sheet  for  peach  shipments  to  your  area, 

IIT  Tail  GLaSSSS 


\'Iith.  the  arrival  of  summer,  tea  becomes  a  refresher 
note  in  the  menu  of  most  of- us.    On  a  year-round  basis, 
the  heaviest  per  capita  tea  consuming  areas  rxe  in 
Hew  England,   around  Boston,-  and  in 
the  Ilidwest  around  Chicago.  The 
other  sections  of  o\ir  country 
step  up  their  demajids  during  the 
summer  in  the  form  of  iced  tea. 


•'■ViThile  we're  not  quite  the  tea 
drinking  nation  that  Great  Bri- 
tain is,  the  use  of  tea  in  this 
country  had  been  progressively 
incroasing  until  the  war  and  our  total  tea  order  is 
large.    Last  year  we  drank  about  72  million  pounds  of 
tea.    Enthusiasts  of  this  beverage  will  be  glad  to 
know  that  the  1945  supply  for  civilians  will  be 
about  85  million  pounds. .  .fairly  near  the  pre-war  demand. .. though  it  v/ill 
all  be  black  tea. 


J-  A  ^^jPaV— ^ 


You  get  some  idea  of  the  amount  of  tea  we  drink  when  you  realize  that  the 
contents  of  the  familiar  one-fourth  pound  package  of  loose  tea  malces  50 
cups  of  hot  tea.    The  use  of  tea  packed  in  individual  bags  is  becoming  in- 
creasingly poptilar  because  of  the  convenience  in  serving.    And  in  this  form 
probably  there's  a  saving  because  the  measurement  is  more  exact. 


You  Can  Keep  on  Drinking  It 

Of  course;,  our  tea  imports  were  larger  before  the  war.    Prior  to  the  attack 
on  Feprl  Harbor  we  got  tea  from  India,  Ceylon,  Java,  Sumatra,  Chinp,,  Pornosa 
and  oven  Japan.    Our  only  two  sources  during  the  war  ha,vo  been  India  and 
Ceylon.    With  practically  all  the  United  and  neutral  npotions  depending  on 
these  two  countries,  it  was  necessary  through  the  Combined  Pood  Board  to 
divide  tea  on  an  internationcal  basis.    The  \hxr  Pood  Adninistrration  early 
in  the  war  took  steps  to  assure  fair  distribution  of  the  limited  supply  in 
this  conjatry.    Tea  packers  were  given  quotas  restricting  their  deliveries  to 


-a  certain  percentage  of  their  1941  deliveries.    Due  to  an  improved  supply, 
the  War  Food  Admirfcistration  in  Jafiuary  of  this  year  suspended  thd so  quota  \ 
restrictions  on  the  flow  of  tea  from  packers  to  wholesalers. 


PACK  UP  TOUR  Om  KIT 


The  commercial  pack  of  fruits  and  vegetables  will  not  he  stLfficient  to  meet 
all  needs  despite  the  fact  the  Army  is  reducing  its  anticipated  requirements 
These  reductions,  of  course,  will  mean  more  canned  fruits 
and  vegetahles  for  civilians  than'wbuld  otherwise  have 
"been  available,  hut  evei'y  effort  shoixld  be  continued  to 
conserve  food  and  prevent  waste.' 

Army  leeds  Them 

This  year  all  processed  red  so^ar  cherries  will  go  to  the 
Armed  Forces,     Civiliajis  will  also  get  a  smaller  share 
from  the  1945  pack  of  applesauce,  plums  and  apricots 
than  they  did  last  year.     In  the  vegetable  line,  civ- 
lians  will  get  less  processed  sweet  corn,  sauerkraut, 
and  pumpkin.    And  they  v/ill  find  only  about  the  same  j  V*v.*,  oa-'v.-vJ— 

amount  of  canned  asparagus,  peas,  spinach  and  lima  beans  ^^j^^j^jj^  (/s>-<-^ 
as  from  the  1944  pack.  '  '    ^j^lA>-  s^^^*^- 


Put  'Sm  UP 


So  you  see,  if  the  homemalcer  wants  variety  and  more  complete  suplies  this 
coming  winter  she'll  take  advantage  of  fresh  produce  available  at  her  local 
market  or  from  her  Victory  Garden  and  do  some  home-canning, 

SITUATION  ALI^iOST  N0EI4A1 


So  that  you  can  keep  your  listeners  posted  on  the  home  canning  equipment 
supply,  here  are  some  pertinent  comments  from  a  survey  made  recently  by  the 
Extension  food  preservation  specialist  of  the  U.  S.  Department  of  Agricultuj: 

(1)  Because  pressure  canners  are  being  purchased  about  as  rapidly  as  the 
dealers  receive  then,   it  may  appear  they  are  not  coming  to  the  market  at  all 
but  the  I'JPB  reports  the  production  (630,000  pressure  cPXxners  were  authorized 
for  1S45)  is  only  slightly  below  schedule, 

(2)  Lack  of  steel  has  slowed  up  the  output  of  water  bath  canners  but  some 
companies  have  eqiiipped  galvanized  wash  boilers  with  racks  so  they  can  be 
used  for  canning  purposes,  ... 

(3)  Although  both  jar  rings  and  closures  are  expected  to  be  available  in 
adequate  amounts,  there  likely  will  be  no  more  zinc  caps  than  were  on  the 
market  last  year. 


(4)    Because  of  labor  shortages,  factories  won't  be  able  to  go  into  capacity 
production  of  lialf-pint  jars,   even  though  restrictions  have  been  lifted  on 
the  size  of  glass  jars  that  may  be  made. 

Just  One  More  Caiming  Equipment  ITote; 

Eemind  home  canners  that  the  success  of  their  product  will  depend  in  part  on 
an  accurate  pressure  canner.     If  they  have  not  had  the  gauge  checked  this 
year,  or  if  they  have  reason  to  believe  it  is  inaccurate,  they  sho\ild,  by 
all  means,  have  the  pressure  canner  gauge  checked. 


GAMING  CAUTIONS 


ObservaJice  of  National  Farm  Safety  Week  has  been  set  for  J\ily  22-28,     It  will 
be  a. good  time  to  talk  about  guarding  against  accidents  in  home  cannings 
Here  are  some  siiggestions  from  canning  specialists  of  the  U,  S«  Department 
of  Agriculture, 

Watch  It  I    •  . 

Number  one  peril  in  home  canning  is  oven  canning,,, 
a  method  which  has  been  thoroughly  discredited... 
first,  because  it  is  dangerous,  and  second  because 
.  food  put  up  that  waj'  may  not  keep.     So  warn  your 
listeners  against  oven  canning. 

The  snr-xt  home  canner  takes  precautions  to  prevent  accidents,    Por  exojnple, 
she  inspects  the  jnxs  carefully  for  cracks  and  other  defects  before  she  be- 
gins canning.    She  arranges  the  kitchen  and  her  ca.nning  work  so  that  she 
doesn't  need  to  carry  hot  jars  very  far  and  talce  the  risk  of  ha,ving  them 
explode  in  her  hands.     If  it  is  necessary  to  move  the  jars  while  they  are 
still  hot,   she  places  them  in  a  pan, 

v'l/hen  she  uses  the  pressure  canner,  the  careful  homemaker  slides  the  canner 
instead  of  trying  to  lift  it  away  from  the  heat.     She  lets  the  pressure  go 
to  zero  and  then  opens  the  pet  cock  slowly  to  let  the  steam  out.     \Jh3n  she 
opens  the  canner,  she  tilts  the  lid  so  that  it  acts  as  a  shield  and  protects 
her  face  from  stean  burns, 

^SIDSS  ON  lISiVT 


After  July  1,  federally  inspected  slaughterers... 
those  who  can  ship  neat  over  state  lines... have  been 
allowed  to  reduce  the  amount  of  mea,t  they  are  rc- 
q_uirod  to  set  aside  for  military  and  other  Goverrunent 
needs.     This  means  more  of  the  currently  marketed 
meat  will  be  available  for  civilians. 

These  reductions  were  possible  because  the  military 
and  other  Government  purchases  of  meat  were  high 
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dtiring  the  period  when  more  cattle  were  marketed,    Now,  during  the  season 
when  meat  production  is  lower,  their  purchases  are  curtailed  to  make  a  - 
more  even  distritution  of  this  food  to  civilians. 


About  half  of  the  Good,  Choice,  and  Commercial  cuts  of 
iDeof  v/ere  formerly  set  aside  for  Geovernment  needs. 
Under  the  amended  War  Food  Order  only  30  percent  of 
these  cuts  will  now  he  set  aside.    The  set-aside 
regulation  applicahle  to  Utility,  Canner  and  Cutter 
grades  of  heef  will  he  reduced  from  75  percent  to 
65  percent.    The  veal  take  has  "been  reduced  from  35  to 
30  percent  and  lamb  from  20  to  15  percent.    The  quant- 
ity of  hacon  to  he  set  aside  for  Government  claimants 
has  also  heen  cut  "by  about  20  percent. 


PGR  TWO 


As  entrepreneuse  of  a  small  new  business,  the 
June  bride  in  your  lictening  audience  welcomes  in- 
formation on  what  makes  the  wheels  go  round  in  a 
well  run  home.     One  of  her 
big  problems  is  learning  how 
to  shop  and  cook  for  two  so 
that  she  and  her  husband 
have  well-balanced  meals  at 
a  price,  they  can  afford  to 
pay.    As  every  smart  home- 
maker  knows... meal  planning 
is  both  an  art  and  a  science. 
It  involves  knowledge  of  the 
foods  wc  need  and  how  to  buy  and  prepare  them  wisely. 


She'll  reed  It  ,  ,  . 

To  help  the  bride  and  all  of  those  v/ho  cook  for  two,  nu- 
tritionists of  the  U.  S.  Department  of  Agriculture  have 
prepared  a  folder  called  "Food  for  Two."    Told  in  the       ■  ■-TotLi^  — 
story  of  a  typical  young  couple,  the  folder  shows  how  meals  may  be  planned 
at  reasonable  cost  that  are  nutritious  and  varied.     There's  a  check  list  of 
the  kinds  of  food  needed  for  energy  and  good  health.    And  there  are  tips 
for  v/ise  shopping  and  for  making  use  of  leftovers. 


.» niirid  For  You 


As  a  special  service  to  directors  of  women's  programs,  we  have  a  free 
copy  of  "Food  For  Tv/o"  for  you  at  our  regional  office.    Just  write  and 
request  your  bulletin  from  the  War  Food  Administration,  Office  of 
Marketing  Services,  208  Rhodes  Building,  Atlanta  3,  Georgia. 
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Since  our  regional  office  supply, is  limited,  tell  your  listeners  they 
may  obtain  a  copy  of  "Pood  for  Two"  free  of  charge  hy  writing  to  the 
Office  of  Inf oriaa.tion,  U.  S.  Department  of  Agriculture,  ¥ashington  25,  D.G 


CHICKSiT       THE  GO^  LIl^S 


The  arned  Forces  are  making  slight  seasonal  reductions  in  the  amount 
of  chickens  they  buy  from  major  commercial  broiler  areas,  •  These  broiler 
aroa.s, .  .which  have  the  type  of  poTiltry 
most  desired  by  the  Armed  Forces  for 
export, are  located  in  the  Atlantic 
coast  states  and  in  Arkansas,  Okla^- 
homa  and  Hissburi, 

Horo  For  Civilians 


Since  last  December  the  Armed  Forces 
have  been  buying  almost  all  of  the 
chickens  marketed  in  these  areas  xmder 
a  ¥nr  Food  Administration  set-aside  or- 
der.   Under  the  modified  order,  all 
poultry  marketed  in  these  areas  will 
still  be  processed  in  accordance  with 
Army  specifications. 


Then  the  Army  v;ill  take  70  percent  of  an  established  goal... that  goal 
being  based  on  production  in  a  40-hour  week.    Any  chicken  processed 
above  the  goal  may  be  released  by  the  War  Food  Administration  to  the 
processor  for  sale  to  civilians.    Processors  are  being  requested  to  give 
preference  to  civilian  hospitals. 


FEESZIIIG  '2m  G.  I.  MILK  DHIl^K 


Cl- 


ip 


Fresh  milkj     That's  one  of  the  first  food 
requests  o^xr  service  men  make  on  retrrning 
to  the  United  States, 


Many  of  our  iroundcd  service  nen  arc  getting 
their  first  taste  of  fresh  nilk  a  bit  before 
they  return  to  the  homeland, ..  thanlcs  to  the 
develoi:incnt  of  a  nevr  frozen  :jilk.  Under 
this  nev/  method,   fresh,  high  nuality, 
whole  milk  is  ojaickly  frozen  at  a  very  low 
temx:)orat\iro  uiitil  ready  to  use.  .  Usually 
this  frozen  product  is  shipped  in  cjuart  or 
half-pint  paper  containers.    l.Tien  it  is 
thawed  out  it  has  the  natural  appearance, 
fla.vor  and  taste  of  the  original  product. 
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There  is  no  separation  of  the  "butter-fat  and  the  iDacterial  corXit  remains 
low. 

Before  the  o^uic.c  frozen  whole  nilk  was  developed,  hospital  ships^^like 
overseas  troops,  were  dependent  on  milk  made  frora  dried  v^hole  milk  pov/der. 
While  the  dried  milk  had  all  the  food  values  of  fresh  fluid  nilk,  the 
frozen  nilk'seens  to  approach  more  nearlv  the  taste  of  the  original  prod- 
uct , 


SOi^iETnliTa  YOU'^LL  l/iuJT  TO  SEE 

People  who  aren't  1/ alt 'Disney  fans  could  he  counted  on  one  hand... if  bX 
all... and  now  he's  done  it  again  with  a  special  short. .." Sonothing  You 
Didn^t  Eat" .produced  especially  for  the  War  Food  Adr.nnistration, 

The  laicture  deals  v;ith  dietetics  and  vitpj.iins,  .  ."but  with  a  frolicking 
tv;ist...or  nayhe  wg  should  say  "  cholicky" ...  since  the  opening  scene 
shov;s  the  traditional  snail  hoy  on  the  farm  getting  cholic  from  green 
a,pplcs,    Disney's  composers  use  music  from  the  old  Americarx  haJ-lad 
"In  the  Shade  of  the  Old  Apple  Tree," 

It's  the  story  of  nutrition, it ' s  designed  to  teach... hut  it's  & 
lesson  with  plenty  of  entertainment  value,  too,     Tliis  animated  cartoon 
uses  all  the  techniques  and  visual  surprises  that've  made  Disney's 
pictures  hofore  world  famous.    Although  one  reel  of  animated  cartoon  is 
visually  reckoned  to  contain  20,000  separa,te  drawings',  this  figure  holds 
only  for  what  is  called  production  art.    Long  hefore  the  picture  is  put 
"before  the  cpmera,   there  are  hundreds  of  sketches,  Ipyouts,  tests  mid 
other  na.terial  which  are  preparatory  to  the  final  product. 

What  nay-  appear  as  a  single  drawing  on  the  screen,  may  he  a  composite  of 
as  many  as  six  actually.  .  ,wliat  seems  to  he  a  spontaneous  and  freely 

drri,v/n  ch-r.'^.ctnr  or  scDne  :iay  "bo  the  final 
result  of  dozens  of  suggestions  and  poss- 
ibilities already  developed  on  the  drawing 
hoard.    And  hefore  all  this,   the  scenario 
has  heen  worked  out  in  drawings. . .not  in 
v/ords ...  adding  scores  of  sketches ...  some 
of  which  may  he  hare  outlines. . .and  others, 
pictures  in  full  color. 

You  might  check  your  local  theaters  to 
find  out  when  this  short  will  he  i-i\n, , , 
and  pass  along  the  good  word  to  your 
listeners.     It's  for  adults  and  child- 
ren alike... and  if  they're  like  most  of 
us,  they  won't  he  disappointed. 
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PRESH  FOOD  ROUinJUP 

You  can  tell  yo-or  listeners  to  forget  the  hot  weather  pjid  concentrate 
on  cool,   crisp  raw  vegeta.tde  and  fruit  salads  and  chilled  fruit  desserts 
these  days,  v;ith  liheral  supplies  of  Taoth  rolling  into  Southern  markets . 
And  vegetatile  plates  can  talce  the  place  of  the  enpty  neat  platter  with  a 
variety  of  sorae  of  the  fa.vorite  vegetahles  no v/  plentiful. 

Sweet  corn  is  tops  in  good  "buys  of  the  week.  .  .with  liberal  supplies  in 
alraost  all  Southern  regions  selling  at  reasonable  prices.     It's  good  on 
the  cob... it's  good  chopped  off  and  fried. ..it's  good  nixed  with  any 
number  of  other- fresh  vegetables.     Then. .. there  are  still  moderate  supplies 
of  good  heads  of  cabbp^o  at  reasonp.ble  prices ...  excellent  for  cole  slaw 
or  otlier  salad  bases... and  just  as  good  cooked  and  stuffed  with  ground 
meat  as  a  neat  stretcher,      ...  ■  • 

Tot  a  colorful  note  to  the  cole  slaw  your  listeners  should  be  able  to 
find  axTequate  supplies  of  carrots,   selling  around  ceiling  level  but 
still  reasonably  priced.    Tomatoes  continue^ to  be  plentiful. . .but  their 
price  remains  fairly  high  on  the  best  quality. . 

Tot  chepp  buys . .  .homemal?:ers  should  look  to  squash,  turnips  and  greens,., 
both  turnip  greens  and  collards . . .now  selling  to  fit  the  most  economical 
of  budgets,  due  to  the  small  demand  for  them  currently. 

Moderate  supplies  of  snap  beans  are  selling  at  ceiling,  and  the  demand 
for  them  is  good.    Limas  are  in  rather  light  supply... and  they're  a 
little  high  priced. . .but  they're  due  for  an  increase  in  quantity  a 
little  later  in  the  season.  .  • 

Fruit  supplies  should  m.ake  your  listeners  bean  currently.  .  .with  some 
of  Americans  favorites  now  in  the  spotlight  of  plentifulness. 

There  are  heavy  supplies  of  Hiley  peaches...?,  little  high  priced  on  the 
best  of  quality,   though  lov^er  in  i^rice  than  they've  been.    31bortas  arc 
selling  pxoiand  ceiling.    Heavy  supplies  of  cantpJ.oupes  are  on  the  markets 
no\;,   too...ajid  they're  moderately  priced  enough  for  the  wise  homcmoker 
to  be  serving  th'^n  not  only  at  breakfast  but  as  salads  and  desserts  at 
other  m.cp,ls  as  v;ell. 

The  br.ck  porch  f avoritc-r-watermclon — is  reachin^  it's  heyday ..  ,v;ith 
liberal  supplies  rollin;.;  into  market  from  C-eorgia  and  South  Cajrolina. 
Prices  nxe  generally  reasonable, 

**************** 

*  The  Fresh  Food  Roundup  is  based  on  general  * 

*  supplies  pxid  movements  of  fruits  and  vege-  * 

*  tables.     It's  advisable  to  check  on  local  * 

*  npxkcts  to  make  sure  these  products  arc  * 

*  available  in  your  community.  * 
*******  -********* 


